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OU call it a cold, but physicians call it the Tiger 
in the House because their experience teaches 
them how potentially dangerous a cold really is; 
how often it may lead to prolonged ill-health. 
Unchecked, a cold may run through entire families. 
Unless treated, it frequently leads to sinus, ear, and 
mastoid trouble, as well as bronchitis and pneumonia 
(particularly in the case of babies). Eighty per cent 





of acute illnesses in children up 
to 5 are due to respiratory in- 
fections. Every year colds cause 
industry a loss estimated to be between $450,000,000 
and $2,000,000,000. 

The cause of colds, many scientists now believe, 
is a filtrable virus, invisible but potent. It lodges in 
the mouth and throat, which also welcome millions 
of the equally dangerous “secondary invaders” — the 
pneumonia, streptococcus and influenza germs. These 
often complicate a cold, make it dangerous. 


Gargle Listerine 


Recognizing the throat as the breeding ground of 
bacteria, it is evident that the daily use of an anti- 
septic is of vital importance. Many authorities declare 
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Drawn from life by Dan Smith 





“The daily use of amouth wash,” 
says one noted medical author- 
ity, “will prevent much of the 
sickness which is so common 
in the mouth, nose, and throat. 
Children should be taught the 
disinfection of the mouth from 
their earliest years.” 














it a valuable precaution against disease. 

Over a period of more than 50 years, the antiseptic 
found best suited to this purpose is Listerine. Its 
results are a matter of record. 

Listerine is fatal to germs, including those asso- 
ciated with colds. Yet it does not irritate delicate 
tissue as do many mouth washes, needlessly harsh. 

For oral cleanliness and to fight colds—gargle with 
Listerine every morning and night. If you feel a cold 
coming on or one has already started, repeat the 
gargle every two hours. You will be delighted to find 
how often it brings relief. 

The moment Listerine enters the mouth it begins 
to kill germs. Even four hours after its use, reduc- 
tions in the number of germs ranging up to 64% 
have been noted. 


We will send free and postpaid a 
scientific treatise on the germi- 
cidal action of Listerine; also, a 
Booklet.on Listerine uses. Write 
Lambert Pharmacal Company, 
Dept. CM-11, Toronto, Ont. 
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lasts twice as 
long and does 


far better work 


“I have a friendly suggestion to make to your 
advertising department,” writes a Bon Ami user. 
“It is my belief that the economy motive for 
using Bon Ami could be stressed a great deal 
more. I have learned by actual comparison, a 
box of Bon Ami lasts twice as long as the‘grittier’ 
cleansers and does far better work. Since the 
majority of housewives are in the class where 
budgeting is necessary, it seems to me this 
would appeal to them above all else.” 


(Name and address of writer on request) 

This housewife wrote us unsolicited. Her letter 
is typical of many we receive from women who 
write just because they like Bon Ami so well. 
Many prefer Bon Ami because it does more 
than clean, it leaves a beautiful polish. Others 
because Bon Ami doesn’t redden hands. Or 





because it leaves no gritty sediment — because 


it doesn’t clog drains — because it is odorless. 3 aS f % I tat ee a 
For all these reasons, Bon Ami is the finest ca | P 

general household cleanser you can buy. Try it 1} O suit your taste .... Bon Ami 
on your bathtubs, your sinks, your kitchenware, QO 7 in a long-lasting Cake, and in 
your windows—and for ad/ y our other cleaning. ° a sifter-top can of snow-white Powder. 
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Christmas Gift Order Form 


CHATELAINE, TN oe Ah as 8 ea 
481 University Avenue, Toronto 2, Ont. 







Please send your Magazine to each of the following for the 
whole of 1935—the first issue in Special Container, and my 
Personal Greetings and Good Wishes on a Gift Card supplied 
by you, to reach them as nearly as possible to Christmas 
Morning. 
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Note: We will be glad to sign your card in any informal manner 
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If your Gift List is larger than provided for here, attach a 
plain sheet of paper to contain the extra names and addresses; 
and write your own name and address on the extra sheet, to 


identify it. 























"You enjoy 
Chatelaine, my 
dear—don't you 

think your friends 
would enjoy it too?” 


OU will find that there is a real joy in Christmas giving when you 
can settle the whole problem with a few strokes of the pen. No 
nerve-racking last-minute rush — mislaid lists and forgotten names — 
instead, the satisfaction of knowing that you have remembered your 
friends with a gift that will be genuinely appreciated. Chatelaine is a 
gift for the whole family, a monthly messenger of goodwill that will not 
be forgotten as soon as Christmas is past. 


Without question, Chatelaine is Canada’s most popular Christmas Gift. 
Every year it is the choice of more Canadian women for their friends. 


Let us assume the responsibility! By sending your order at an early date, 
you will be certain that the first Gift Issue will be delivered by Christmas 
morning. It will go in an entirely new type of Christmas container, 
carrying a tastefully designed card with your personal greeting. 


SPECIAL LOW GIFT RATES 
Chatelaine For One Year 


(if purchased by one person) 


| or 2 Gift Orders, each ..... $1.00 
3 Gift Orders .............. $2.00 
5 Gift Orders ...... $3.00 


(One of which may be your own subscription) 


Gift Orders Over 5 ..... 60c each 
These prices are inclusive, in all cases, ef postage In Canada 
and Newfoundland, 


Subscriptions for Great Britain and points in the British 
Empire and the United States 50c extra for each subscription. 
All other countries $1.00 additional for each subscription. 


Subscriptions for points outside Canada and Newfoundland 
may be included in any group as long as the extra postage is 
paid for each subscription so included, 


This illustration shows the first Gift issue of 
Chatelaine as your friends will receive it at 
Christmas. The container is green with an 
attractive poinsettia design in red, with the 
cover of the magazine showing through the 
cellophane front. An entirely new type of maga- 
zine container, it will make a tasteful addition 
to the gifts displayed on Christmas morning. 
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HOME WOMEN 
IN THE WORLD 


AM hoping that this November CHATELAINE will go to many a club meeting of 
women throughout the Dominion; that it will bring with it a definite encouragement 
and inspiration. 
For it contains a vivid impression of the International Council of Women held this 
summer at Paris. This article, based on an interview with Winnifred Kydd, the brilliant 
oung president of the Canadian Council, is short enough to be aaa aloud in ten or 
Ffteen minutes. And I'll warrant it will bring your group the encouraging feeling that, 
after all, women are making dreams come true! - 
Many of us doubt it at times. Is there anything more disheartening than the feeling 
at club meetings, whether they are attended by a score or so in some small community, 
or by hundreds in the large cities, that it is all so much verbiage? So many women seem 
so content to let things drift along; to consider a passed resolution as the completion of 
a task; to refuse any office or acceptance of responsibility. So many scoffers claim 
that women's clubs and efforts achieve so little. 
But read this article. Learn how, this year, an eager band of women from thirty-six 
countries of the world met together at the International Council, with one dominant 
interest and mission — an unswerving loyalty to the promotion of peace, and the 
protection of youth. 
Read too of some of the things we take so much for granted today—achievements for 
which the International Council had to fight so feverishly only twenty-five years ago. 
Consider some of them. Imagine having to fight for the pasteurization of milk. For 
the election of women to school boards. For women's franchise. For domestic science 
and manual training in the public schools. 
Yet today they are an integral part of our community life. 


—. are making dreams come true. And Canadian women are in the midst 
of the battle. 

This year a hundred women from the countries on the Pacific met in beautiful Honolulu 
at the Pan-Pacific Conference to discuss ways and means of furthering peace. Canadian 
women were there to share the viewpoints and contribute their ideas in discussions with 
leading women thinkers from Japan, India, China, the United States... 

This summer over a thousand women met in Paris at the Women's Congress Against 
War and Fascism—women from all countries, all walks of life, all political and religious 
thoughts. Canadian women were there. 

In Japan this summer, invited by a committee of women and financed by the Foreign 
Office of Japan, a number of leading women met to study the problem of the 
second generation—the young men and women born of Japanese parentage in Canada 
and the States who are educated in these countries and then go home to look for work. 
A notable Canadian leader in women's thought, Dean Mary Bollert, of Vancouver, was 
invited from Canada and has returned to share her new ideas and thoughts with her 
country women. 


Te impetus to action and thought given by these international meetings of women, 
cannot help but affect the whole system ie women's clubs at home. Behind the 
outward routine of minutes and motions and elections, often seeming so trite and 
ineffectual, is the dominant spirit of the women of the world—women of every race and 
creed and type, learning to see beyond the confines of their home to the problems of 
the world. 

Women have the responsibility in their hands for peaceful homes and the building of a 
courageous and gallant youth. It is a world-wide responsibility. It is one to demand the 
best that any woman can bring — an intelligent, informed, understanding interest. 


Bums fpr Sando 


Mistress of her Castle” 


This magazine is equipped to serve the chatelaines of Canada with 
oritative information on housekeeping, child care, beauty and fash- 
, and witn entertaining fiction and articles of national interest 


TORONTO, ONTARIO 
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DOES NOT SETTLE IN BOTTLE... 


@ One great big advantage of Cutex Créme Polish 
is that it doesn’t separate and settle in the bottle. 


m The perfect companion to Cutex Créme Polish 
is the new Cutex Oily Polish Remover—contains 


a special oil to keep nails from becoming brittle. 
MADE IN CANADA 


Co orex was the first to give you Liquid Pol- 
ish ... then a complete range of Colored Polish 
... and now here’s Creme Polish that is actu- 
ally beneficial to your nails! 


The new Cutex Créme Polish absolutely will 
not make your nails dry or brittle. So all of 
you can draw a deep breath again and stop 
worrying about broken or split finger nails. 


And you won’t believe it, but you’ll find that 
the new Cutex Créme Polish goes on more 
divinely than ever, and that it wears even 
longer, without peeling or chipping. And has 
far more lustre than you’ve been accustomed 
to thinking was quite a bright lustre indeed! 


Also you know how you hate those ugly 
ridges in your nails ...and those annoying 
little white spots. Cutex Créme Polish covers 


Neca ne ae 


CUTEX CREME POLISH 





them up completely . . . hides every blemish! 


Now—you might expect Cutex Créme Pol- 
ish to cost more. But it doesn’t! You actually 
get it for exactly the same price—just 35¢ a 
bottle. Créme or Clear. And the convenient 
metal-handled brush never lets any bristles 
come out of the brush or the brush come 
off the handle. 


Flaky shad 


Cutex Créme Polish comes in seven delightful, 
authentically styled shades . - Natural, Rose, 
Mauve, Coral, Cardinal, Vermilion and Ruby. 
At your favorite store. Better stock up on the right 
shade for every frock and every open-toed shoe in 
your closet. 


Northam Warren, Montreal, New York, Paris 
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ae alee vee Zeer! 
Makes you more A Litre | 


@ Tea stimulates the senses—makes 
them more active, more alive. It 
guickens the flow of thought and 
conversation. Gently but surely it 
brings to both mind and body an 
increased feeling of well-being. 

You get these benefits with no un- 
favorable later effects—no reaction. 
Tea lifts you up, and doesn’t let you 
down. 

To get all that tea has to offer, 
choose a tea rich in theol. This is 
the natural oil in tea which carries 





the flavor and fragrance. All teas 
contain theol, but the amount varies. 


There is more theol in Tender Leaf 
Tea than in any but the most costly 
blends, not ordinarily found in gro- 
cery stores. It is made up of the choice 
young leaves—leaves picked at the 
peak of their flavor and fragrance, 
during the favorable dry season. 

You will find Tender Leaf Tea at 
your grocer’s in two convenient sizes. 
Try this tea, richer in theol. Enjoy 
it daily from now on! 


BLENDED AND PACKED IN CANADA BY STANDARD BRANDS LIMITED 
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Decorated Bookends 


New Thoughts in Rattia 


| by JEAN WYLIE 


| WHEN EMBROIDERING in raffia, no 
| matter upon what material or for what pur- 
| pose, it is important to remember that the 
| design must be bold and effective and at the 
same time sufficiently firm to hold in place. 

Decorating articles with raffia should 
make you feel more as though you were 
working with oil paints and a pallet knife 
than with a thread and needle. Fine embroi- 
dery wools and silks demand exquisite 
workmanship, for they will keep their beauty 
for centuries, but raffia is neither fine nor 
particularly durable. It is not used for its 
lasting qualities but for its bright artistic 
effects. 

There are many articles of daily use in our 
homes, which may be attractively decorated 
with raffia. This medium is most effective 
when worked upon a natural crash or 
brightly colored linen, using a design which 
does not entirely cover the background. 
Besides linen, raffia may be worked on can- 
vas or basketry. The stitches should express 
the design in a bold manner; they should, 
however, be firm and fairly small, varying in 
size from one-quarter to three-quarters of an 
inch. French knots are effective for 
forming flowers. 


A Writing Portfolio 


A SMALL writing portfolio for the carry- 
ing of notepaper and correspondence and 
for use as a writing pad, is an asset to any 
bedroom or sun porch when attractively 
decorated in raffia. 

Take a piece of strong cardboard the size 
you wish your portfolio to be when open, 
and scratch two lines three-quarters of an 
inch apart, down the centre back. Bend 
along the scratched lines gently until the 
outer edges of the portfolio meet. This forms 
the hinge and allows plenty of space for the 
carrying of notepaper and envelopes. Now 
lay the cardboard out flat again, and glue a 
strip of linen—about two inches wide, and 
of the same material as that with which you 
intend to cover the portfolio—down the 
inside centre back over the hinge. 

Next cut out a slip cover for the entire 
cardboard frame. The linen should be cut 
twice the length of the frame when open, 
and about one-half inch wider along the 
top and bottom. Fold the linen around the 
cardboard, turning in the two ends so that 
they all but meet, about three-quarters of an 
inch apart, over the centre hinge. 

With a pencil, mark clearly the bound- 
aries of the flaps so that before sewing the 
covers together you know just where the 
raffia embroidery and the pocket for holding 
the notepaper are to be placed. Then, on 
the outside front flap, faintly indicate the 
design to be embroidered, or apply a stamped 
design with a hot iron. Carry out this design 
in raffia. Next, on the inside of the top or 
left-hand flap, attach a pocket for holding 


notepaper. This should be at least three and 
one-half inches deep, and the length, of 
course, of the flap. Machine the pocket in 
place. 

On the inside lower or right-hand flap, 
attach to each corner a small linen corner 
and sew them in place with overcasting 
stitch in raffia. These are for holding the 
blotter. 

Next, turn the cover inside out and mach- 
ine the upper and lower edges together. 
Trim the edges and press the cover with a 
warm iron. Be sure to cover the raffia with 
a cloth before ironing, or it will dry up and 
chip off. Turn the cover again to the right 
side and pull it over the cardboard frame. 

Finish the portfolio by overcasting all the 
edges with raffia. Insert a blotter under the 
four small corners made for that purpose, 
and fill the pocket with notepaper. 





A Writing Case 


Linens in pale blue, mauve, green or yel- 
low colors, embroidered in brilliant shades 
of raffia, make charming portfolios. 


Lamp Shades 


A NOVEL but very effective use for raffia,is 
in the trimming of a lamp shade. Such a 
lamp shade would be appropriate in any 
room where there is basket furniture and 
a bright cretonne. 

Cover your lamp shade with coarse nat- 
ural-colored embroidery canvas. A square 
frame will be found the easiest to work on. 
Turn the edges of the canvas under and 
stretch it as tightly as possible on to the 
wire frame. If you are an amateur at this, 
it would be better to take your frame to a 
lamp shade shop and have the canvas put on 
professionally. Choose a bold design and 
apply it in raffia upon the shade. Use fairly 
small stitches one-quarter inch to three- 
quarters of an inch, making no cuts or 
crosses with your raffia on the wrong side. 
When finishing off a thread, tuck it well in 

Continued on page 64 





TRE WOMAN 


iY BLACK . .: 


ship’s doctor of the S.S. Sedalia, to the girl on 
his right, “but if you were to substitute the Ritz 
for this vessel, floated it in a thousand fathoms 
of water and made me the resident physician, I’d 
hardly notice the difference except for the view.” 

The girl, who was dark and handsome, made a 
face at him. 

“Which sounds as though it had been said before 
—not as drab as all that, is it? Also this boat isn’t a 
bit like any Ritz I know, and I’ve stayed in most of 
them.” 

Hartigan glanced around at a familiar scene. The 
Sedalia’s great dining saloon ran the full hundred- 
foot width of the ship, and must have been quite as 
long: it was done in a soft tawny walnut, walnut 
doors and columns, walnut panelling. In the porthole 
embrasures were flowering plants, renewed every 
voyage, more flowers on every table, groups of little 
tables all glistening with linen, silver and glass. Five 
hundred people were dining here with a hundred 
stewards tending them, but one heard no footsteps, 
only a murmur of voices, a popping of corks and 
laughter. The women’s voices came the more clear 
against the deeper tones of men, Germans, French, 
Italians, Americans, these last, although in the 
minority, supplying most of the animation, while 
more stolid British travellers plodded through the 


’M SORRY to disillusion you,” said Hartigan, 


meal with a sombre earnestness better suited to a 
more serious occasion. Yes—Hartigan felt that 
after a year on the Sedalia he had absorbed this 
pretty fully and it would never alter; a well-dressed 
affair and nothing more. Then it occurred to him 
that he was unduly critical. 

“TI didn’t suggest drabness,” he parried, “and of 
course there’s the human procession which one gets 
to know pretty well. I was a bit curious at first on 
this run, used to look at passengers and imagine what 
lay behind their exteriors, what they did, where they 
came from, where they were going and why, but I 
soon gave that up. The regular lot one remembers, 
and it’s always nice to see them, but the others—one 
can’t separate the individual from the procession.” 

“‘Well,”’ she laughed, ‘“‘since I’m one of the others 
why not try your hand now and separate me?” 

“You?” 

“Certainly. I’d love to be separated.” She was 
thinking how well he looked with his lean, intelligent 
face, close-fitting dress tunic, white linen and 
white tie. 

He shook his head gloomily. “I’ve never studied 
psychology.” 

“T thought all doctors had to.” 

“Perhaps one picks up a little here and there.” 

“Then do analyze me,” she insisted; “say any- 
thing you like. I won’t enlighten you, but when it’s 


“I'm unscrupulous,” 
she said bluntly. 
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A thrilling mystery serial of a 


slpange crime on the high seas 


by ALAN SULLIVAN 
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Tt? 


Don't you tell 
the doctor if | 
have a piece of 
this Pineapple 


Cake Pie. Dr.B won't mind. 


He told me to make pie 
crust with CRISCO. 
It digests quickly. 


Don’t worty a second about in- 
digestion when you make these 
pies with Crisco, the pure sweet 
vegetable fat. Just /ook at your white 
fluffy Crisco and you'll see how 
light and digestible it is! 

















Did your wife 
make this grape 
pie? It tastes 

like more to me! 




















Sure! And she 
mokes her pie 
crust with 
CRISCO—so 
it's digestible! 


Almost every mail tells us why women are 
changing to Crisco. Someone in the family 
has a delicate digestion. Often the doctor 
has advised Crisco (the light fluffy vegetable 
fat) because it is so sweet and digestible. 






























Darling, this 
pecan pie 

is luscious! 
Where did you 
get the recipe? 



















It's a CRISCO recipe. 
| clways use them 
since the doctor 

advised CRISCO. 











One reason Crisco digests so well is that 
it is creamy and light. Taste Crisco. It’s 


always pure and sweet. Don’t you see the 
health-value of using this quick-digesting 
vegetable fat? 2 


‘PIEFANS GHEER WHEN PIE MAKER 
ust ble URISCO 


1 cup sugar 
3 tablespoons flour 
¥% teaspoon salt 
Mix sugar, flour, salt. Add egg yolks, 
beaten light, with lemon juice. 
well. Add rind and pineapple. Stir in 
milk. Fold in stiffly beateri egg whites. 


Line fairly deep pie-plate with unbaked 


DOUBLE-cRUuST: 2 cups flour, 1 teaspoon 
salt, 24 cup Crisco, 6 to 8 tablespoons 
water. 

SINGLE-CRUST: 14% cups flour, \ tea- 
spoon salt, 14 cup Crisco, 4 to 6 table- 
spoons water, 

Crumbly Crisco Crust—Sift flour and 
salt. Do not chill Crisco, the digestible 
vegetable shortening. Cut in Crisco finely. 
Add just enough cold water to hold 


mixture together. 
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PINEAPPLE CAKE PIE 
3 eggs, separated 4 cup grated and drained | 
3 tablespoons lemon juice 
1 teaspoon grated lemon rind 
digestible Crisco pastry (see Master Rec- 
ipe). Brush with melted Crisco. Pour in 
filling. Bake in quick oven (400° F.) 10 

min. Lower heat to moderate (350° F.). | 
Bake 35 to 45 minutes longer. Chill. i 


pineapple (canned) 
1 cup milk, heated | 


Mix 


DIGESTIBLE CRISCO PASTRY (Master Recipe) 


Flaky Crisco Crust— Sift flour and salt. 
Chill Crisco, the digestible shortening. 
Cut in Crisco coarsely. Add enough ice- 
cold water to hold mixture together. 
From here on, the method is the same: 
—Roll pastry \ inch thick on lightly 
floured board. For baked shell, cover 
inverted pie-plate. Prick bottom and 
sides. Bake in hot oven (450° F.) 15 
min. For two-crust pie, bake 10 min. in 
hot oven (450° F.), then reduce to mod- 
erate (350° F.). Bake till filling is done. 


ens 








AUNT JANE’S VINTAGE PIE 


Into this luscious, refreshing pie goes 
i 


all the goodness of grapes—and in the pie-crust 
is all the digestible goodness of Crisco! 


1 qt. blue grapes, stemmed 114 tablespoons 1 tablespoon grated orangerind 
% cup sugar lemon juice 1 tablespoon instant tapioca 
| 


Slip grapes out of skins. Save skins. crimp down edge with fork. Bake 


Cook pulp until seeds loosen. Press in hot oven (450° F.) 10 minutes. 


pulp through coarse sieve to remove 
seeds. Mix pulp, skins and all ingre- 
dients. Let stand 5 minutes. Pour 
into 9-inch pie-plate lined with di- 
gestible Crisco pastry (see Master 
Recipe for double pie-crust). Cut 
remaining pastry into strips. Twist 
them and lay across top of pie. 
Moisten edge of bottom crust. Lay 
@ long strip of pastry around and 


SALLY’S PECAN PERFECTION PIE 
No doubt about it—this pie is yammy! The 


Lower heat to moderate (350° F.) 
and bake 20 minutes longer. Chill. 


Serve with whipped cream. 


All Measurements Level. Recipes 
tested and approved by Good House- 
keeping Institute. Crisco is the 
registered trade-mark of a shorten- 
ing manufactured by the Procter & 
Gamble Company. 






caramel layer seems “born” for the pecans. Rich, perfect eating, 


14 cup Crisco 
14 cup light brown sugar 3 eggs 
% cup milk 


Cream Crisco (the fluffy digestible 
shortening) with sugar in one easy 
operation. Add pecans. Combine 
eggs, salt, syrup, milk, vanilla. Add 
to sugar mixture. Mix well. 

Turn into unbaked Crisco pie 
shell (see single-crust proportions in 
Master Recipe for Digestible Crisco 
Pastry). Bake in hot oven (425° F.) 
10 minutes, then reduce to low 





but the Crisco pie-crust is quickly digestible! 
1 cup chopped pecans 


\% teaspoon salt 
1 cup light corn syrup 


4 teaspoon vanilla 


(325° F.) for 30 minutes. Chill. If 
you wish, cover top with sweetened 


whipped cream. 


ONLY 10¢ brings you Winifred 
Carter’s new “Favorite Recipes.’’ 98 
tested recipes—33 colored illustrations! 
Send name and address (plus 10¢ in 
stamne) to Winifred S. Carter, Dept. 
XCH-114, 170 Bay Street, Toronto, 


Ont. 
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Bethune, fingering his glass, gave a chuckle that sounded 
a trifle forced. 

“Cheerful news for mid-ocean, but I confess to being 
sceptical as to your particular science. I’m afraid your 
scoring is low this time, doctor. You get ten per cent. I’ve 
no anxieties except an occasional wrangle with a publisher. 
I can’t lay any claims to coolness, being really rather 
excitable; and the only affairs I’ve had to deal with are my 
own, which are pretty small ones. Now if you’d said vexed 
instead of under tension I’d have agreed with you.” 

“Why?” Hartigan felt oddly thankful that the test was 
over; usually he did not do this sort of thing. 

“My cabin mate—chap called Bertrand—frightfully 
touchy. I’m a peaceable sort, but he’s the limit. Two days 
out, and already we hardly speak. I’m glad this is a five-day 
boat. He’s the only weight on my chest at the moment.” 

“No empty cabins?” asked Miss Fletcher. 

“I asked the purser, but the ship’s full to the muzzle.” 

She turned in her chair. ‘‘Is your friend here now?” 

“He says he doesn’t eat much and prefers the restaurant. 
I’ve never seen him in here.” 

“What is he like?” put in Hartigan. “French?” 

“Half French anyway, with a grey brown beard, mustache 
and longish hair. He’s got weak eyes and sometimes wears 
dark glasses. Moody, too. He'll lie in his bed for hours 
without speaking. Oh, a most cheerful companion.” 


“T’ve seen him once or twice; about your height with a bit 
of a stoop?” 

“That’s him, and the only beard on the ship.” 

“‘Well,” said Hartigan consolingly, ‘‘we’ll dock in less 
than three days. Sorry to have been so much at fault in my 
diagnosis; must be getting rusty.” 

“Doctor,” put in the girl swiftly, “what about that man 
over on your left—the big one—in the corner?” 

Hartigan, screwing round his eyes, saw a large, broad- 
shouldered individual with fair skin and square pugnacious 
face. The top of his head was quite bald, but round it ran a 
fringe of bright flaxen hair that under the electrics gave him 
the appearance of wearing a flat golden coronet. Lolling 
back in a dinner jacket, the size and posture of the man 
suggested great physical strength. He was idly smoking. 

“‘Why do you choose him?” asked Bethune in an odd tone. 

“Why not? Do you happen to know him?” 

“‘No, but his cabin is nearly opposite mine.” 

“H’m,” murmured Hartigan, ‘‘not so difficult this time. 
I’d say a successful manufacturer—a bit of a scrapper— 
German or perhaps Danish—might be a manufacturing 
chemist or something of that sort—rather unusual type.” 

“Yes,”” nodded the girl, “‘but we’ll never know, and like 
Mr. Bethune he might be just the opposite. I’m going to 
listen to the music, so au revoir and thanks for an interesting 
interlude.” 





The complete clues to the solution 


of this mystery are contained in 


discover them before you are told ? 


"sa ae @ 2 aw a G. 
5 f 
= -ehe 














this first installment - - can you 


meee 


“Then I’m quite forgiven?”’ said he, rising. 

“Nothing to forgive, and I confess to being rather 
flattered.” 

“Good-looking girl, that,’”” remarked Bethune, watching 
her go out. 

“F agree.” 

“Dances like a dream, too.” 

“Yes, she moves that way.” 

“She makes me wonder a bit just what she is. Look here, 
about that little forecast concerning me, I—” 

“Please forget it.” 

“‘No, I don’t propose to, there being more things in heaven 
and earth than—well—it’s odd that an inoffensive person 
who has a cottage in Ringwood—that’s New Forest, y’know 
—should be selected for such an untimely end. What’s the 
instrument—taxi—motor—poisoned by a friend? What 
do the fates say?” 

“That the prophetic department is closed for the night, 
and if you care to drop in at my quarters later on we'll havea 
drink, so please obliterate the rest. If I could get you 
another cabin I would, but there isn’t a chance.” 

Bethune shook his head. ‘Really it doesn’t matter; only 
forty-eight hours till we land.” 

An hour later he strolled thoughtfully toward the Georgian 
Room, an enormous apartment on the promenade deck 
furnished in green and gold, with [Continued on page 26} 
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"So often, during the past 
days, | see him watching me." 


over I'll tell you whether you’re right or wrong and approxi- 
mately by how much. Then try Mr. Bethune. I’m easy but 
I believe he’ll puzzle you.” 

The young man on the doctor’s left gave a nod. He was of 
medium height, with grey-blue eyes, brown hair cut very 
short, an oval face, and he might have been thirty—a 
gentleman obviously, but with’something about his features, 
something, somewhere, that the other man did not quite 
like though they suggested and determination. 

“All right, doctor, I’m gamie @n the same understanding. 
Cut loose and do your worst.” - 

Hartigan, pushing out his lips, narrowing his lids, sent the 
girl a straight, searching look. She might have been twenty- 


five with a wonderful skin faintly olive, large dark expressive’ 


eyes, a firm mouth. Not exactly beautiful, he thought, but 
very arresting. She was in black, low and perfectly cut, and 
on the little finger of a long, flexible left hand wore a single 
emerald. Her hair was almost blue-black. She leaned for- 
ward, hunching white shoulders, and her lips had a slightly 
mocking curve. 

“You’re not Canadian, Miss Fletcher, nor, I think, are you 
English; that is, not altogether. You have foreign blood, 
possibly Polish or Italian. I’d say you were creative in one 
of the arts—possibly music, and might be a singer or 
composer. You have imagination, are rather a restless 
person, probably a good linguist and apt to be reckless.” 


“Thanks,” she smiled, “but is there nothing more?” 
“N-no.” 

“Come along, doctor; out with it.” 

“Might I look at your left palm?” 

At once extended, he examined it closely—very white, 
firm and with remarkably few lines. He looked up a shade 
awkwardly. 

“Am I to make an enemy for life?” 

“You won’t. Go on.” 4 

“Then I’d say—and mind you, this is all guesswork—that 
you’d be inclined to overlook the means provided you could 
attain your end.” 

“I’m unscrupulous?” she said bluntly. 

“I didn’t mean that, but your ambitions seem likely to 
run away with your judgment.” 

“Is—is that in my hand?” 

“As I read it.” 

“Anything more: 

“Sorry—no.” 

“Well, doctor, some of it is quite correct and the rest all 
wrong, so I’ll credit you fifty mark, which is higher than I 
thought you’d go. You scored a bit just at the end. No, it’s 
quite all right and you’ve given me food for thought. Now 
try Mr. Bethune.” 

Hartigan scrutinized the young man who was some 
twenty years his junior. 


she demanded, coloring a little. 
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“On the same terms only. I must insist on that. 

“Yes, exactly.” 

“And I get absolution before I start?’ 

“Of course; fire away.” 

“Well, you’re in business; you too have imagination, 
you’re also ambitious; rather shrewd for your age, I'd say 
unusually so. You'd have a cool head in a tight corner, and 
you’re English born of British parents. You're a bit of a 
negotiator, and involved in rather large affairs. Now your 
left hand please—yes—but—” 

“But what?” said Bethune curiously, regarding his own 
palm. 

“Do you mind a touch of melodrama?” 

“T’d like it.” 

“TI see a point in your life at which you are subject to great 
tension.” 

Bethune’s brows wrinkled a little. “Is that there?” 

“It is to me.” 

“What point?” 

“How old are you?” 

“Thirty-one.” 

“Well, what I seem to see—some affair or circumstance 
—takes place just before your death.” 

“Why do you say that?” 

“Because your life line breaks off immediately afterward. 
It’s—it’s rather a short life according to palmistry.” 
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Again she wanted to smile and this time more tenderly. 
He moved around the room waiting for her. Nice room, x 
he thought. / wk 
He paused before a McBey etching to stare at it, and \T'§ 
. it faded. The amazing and the incredible thing had hap- j} 
pened to him, he realized. The very thing he had said. \ 
happened only in such books as were sought by souls with 
but few convolutions in the brain lobes. | \ 
' “My blood pressure,” he reflected, “certainly rose twenty 
points.” o, | 
alps He had wanted to put his arms around her, draw her close ~~ 
and hold her face pressed to his vest, his cheek against her \ 
hair, to tell her it was going to be all right. His first cadaver, 
he remembered, hadn’t upset him as had this, and he had \ 
been a miserably squeamish kid and the first cadaver had 
had an evil grin on its black face that had followed him into 
| his dreams. He had thought for a while he couldn’t stick it, 
learning the job. But all that was the infant school to this 
grand shake-up. 
He was very proud over having kept steady while dealing 
with her infection. 
He turned; she appeared from a bedroom door looking as 
if she’d forgotten her school books. 
“Ready,” she said. 
‘Then come on,”’ he ordered. She did smile this time. 
| “Have to stop for my coat and hat going down,” he went 
on, “and drop this bag.” 


IN THE elevator, Old Peter surveyed them with interest; 
Old Peter liked him almost as well as he liked her. “It 
wouldn’t be a bad thing,” he decided. 
“Wait at my floor, Pete,”’ said Jim Phelps, “and I’ll get 
my coat and hat; won’t take a second.” 
They waited. From down the hall came the slam of a door. 
“He ain’t like most,” said Peter. 
“He seems very nice,” said Cynthia. Another slam of 
door; he was coming. 
* ‘‘He’s doin’ good,” said Peter in an undertone; “they do 
| say he’s the best on stomach ulcers in the city; specializin’.”” 
Then he stepped into the elevator and the door clanged 
shut. He stared fixedly at the insurance card, going down. 
“Street floor!” said Peter. Clang, bang; the gilt gates 
unfolded and they stepped out. 
He said, ‘“‘Come on and we’ll get a taxi,”” Cynthia obeyed. 
It was all really amusing and for some reason she could not 
define, touching. 
A passing taxicab wheeled to the curb as he barked, 
“Hey what’s the matter with you?” in his best sea-lion. He 
. ‘ shunted her in, and followed. For three blocks they said 
nothing; then she murmured, “‘After all, there is something 
pretty about a wet night,” and the surprise of a discovery 
was in her voice. 
“Yes,” he agreed with a like surprise and he added that 
he had not thought of it before. 
“The way the red lights on the tails of motors gleam and 
dance on the pavements,” she said slowly, softly. He 
nodded. Again they were silent. “You know,” she said at 
, length, “my finger doesn’t hurt now.” 
* “That’s good,”’ he said, “and tomorrow we’ll have a go z 
at it.” {Continued on page 41} 








YNTHIA THANET” was written across the shop 
door in gilt. In one window was a peacock feather 
and a Persian shawl, posed against turquoise blue 
velvet draped expertly; in the other window with 
the same background and footing was a tortoise shell box 
from which dripped a string of oriental beads. Space— 
had ys understood space and what it would 


the door which was a trifle rheumatic 
working and for a moment she paused 
by the windows and a recessed door. 
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recess to peer at the passing cars. 
yet. A blue-clad officer about to pass her paused. 
_ “Want any help, little sister?” he asked kindly. She smiled; 
-. people were always confusing her with her own clerk- 

~ apprentices who ran the city, boxes with her name on them 


under arms. 
“I’m waiting for a cab,”she answered in her soft, slight- 
hesitant voice. 


“’Fraid you'll have a long wait,” she heard. 
“T ordered it from the station,” she explained. 
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“Thank you, and good night,” she answered. 
It was coming, pumpkin yellow, Cinderella’s coach; but 
she never left her variety of kitchen for the ball. With her 


well, she knew them, knew them quite thoroughly. 
leaned from the driver’s seat to wrench the 
her; he had paused in hurrying mid-block 
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she thought, peering into gloom. November—‘‘Why,” 
she thought, “‘it’s thirteenth and I’m thirty!” 

Thirty; decades were hellish! Of course it didn’t matter 
really, yet decades were devilish things. Thirty. Her finger, 
spongily puffy above the nail and purple was beginning to 
throb lustily again. It had, off and on and mainly on, all 
day, but so much to do had been an anaesthetic. Now the 
anaesthetic was gone and she was left to a November night 


grew wearier. 

“T’ll find some doctor,” she reflected, “I can’t stay awake 
tonight. Thirty!’ 

The traffic had slowed and suddenly there was a pulsing 
pause, horns again, protestingly loud, aggressive. There was 
a tie-up somewhere. 

Just ten years before, when she was twenty, Don Carter 
had come, red with shame, to tell her that he had fallen in 





love with her younger sister. Then five years later, when 
she’d been fool enough to care again, Langley Thrope’s 
family objected because of her shop; because they were that 
sort and they expected Langley to marry in his own set. 
His father came to her to offer her a few thousand dollars— 
it was on a November day very like this—and to tell her 
that Langley would be disinherited if he married her. And 
even then she had not thought it would make any difference, 
but it had; quite a difference. 

Langley sobbed considerably and he said he would always 
love her and he crept away. She saw his name, his wife’s 
name, quite frequently in the better papers under “Personal 
Intelligence”: “Mr. and Mrs. Langley Thrope have gone 
to their home, White Beeches, Aiken’; “Mr. and Mrs. 
Langley Thrope sailed Thursday on The Helvatia for Ber- 
muda;” “‘Mr. and Mrs. Langley Thrope,”’ midnight sailing, 
on the Ile de France. Things like that. 

One learned, Cynthia decided then; and fortunately she 
had not since the Langley Thrope hour been tempted to care 
again. Burnt children, and all the rest of that, and she was 
never, never, never going to care again. Very grim when 
she thought this. 

Thank heaven they were starting; her finger was being 
stitched by a red hot needle and she was thirty. 

November, devilish month for a birthcay and naturally 
the thirteenth, and thirty. Thirty, forty, fifty. Perhaps 
Nancy, now petulant with three babies at her heels, had 
sent her a card—Nancy, Don Carter’s wife. 

She remembered Don’s eyes as they had been when he 
first saw Nancy, home from a school in which Cynthia had 
managed to keep her, ‘‘My little sister.” And she remem- 
bered Don’s mother when she had gone to ask Don’s 
mother to be good to Nancy; his mother had been rigid of 
back; set of lips and red of eyes. She was good to Nancy but 
she never forgave Nancy or Don, and that had helped; 
Cynthia couldn’t help its helping. 


WELL, AT last, home; a hood-stretch to a wide, gleaming 
door. She paid the chauffeur to tip him well and his smile 
made her forget for a minute her pain and a birthday and 
eehoes. 


Old Peter was sitting in the elevator looking at pictures, 
printed upon pink newsprint paper. He rose with the 
languid motions of one who will never be a servitor, but he 
smiled down on Miss Cynthia Thanet. 

She sank to his little stool going up. 

“Real bad out,” he said gloomily, “‘but I guess we can’t 
expect nothing else.” 

“No. Peter—” 

“Yeh?” 

“Peter, is there a doctor in the building?” 

“Doctor Phelps.” 

“Oh, thank you, Peter.” 

“Ain’t you feeling so good, Miss Thanet?” 

“I’ve got a miserable finger, it’s infected. I should have 
tended to it days ago, but I’ve been so busy.” 

“My wife’s sister-in-law lost a finger that way,” said 
Peter as he opened the gilt-grilled door. 

She laughed suddenly, just, perhaps, a trifle shakily. 
Peter smiled, and without knowing why she laughed. But 
she was one to make you feel good, he had often told his wife. 
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“Goodnight, Peter,” she murmured, as she stepped out. 

“Night, Miss Thanet.”” Then again the clang of the door 
and the whir of the dropping elevator. 

She unlocked her door and that hurt her hand; of course 
it would be a finger of her right hand! She switched on the 
lights to look toward a claw-foot table where Ella always 
put the mail before she left. No, Nancy hadn’t remembered, 
but Don’s mother had. She opened that envelope, as puffy 
as her finger was at the nail. She took from the envelope a 
handkerchief and a card; on the card, in a hand that was a 
trifle shaky, “For my own, dear, fine girl.” 

She stood reading this again and again. It was sweet of 
Don’s mother; so very sweet. 

She put the card on the mantel and laid the handkerchief 
on her desk, and then she went to the telephone. She did 
hope and with a fervency urged by pain, that this Phelps 
person was in his rooms. He was; he barked like a sea-lion 
answering. She explained. He said, none too graciously, 
that he would be up. ' 

Perhaps four minutes later he tapped upon her door, and 
opened it to enter. He was very tall and lean; sandy haired, 
clean looking, but rumpled. Cynthia rose. 

“I’m ever so sorry to have bothered you,” she began. 

“Let’s see it,” he said. She put out her hand. Very gently 
he touched the finger; ‘“‘Nice mess,” he commented. “I get 
sick of people who don’t know enough to know the dangers 
of infection—people who think they’re intelligent, too. 
Sit down.” 

She sat down. He drew a chair near to settle before her. 
Then he opened, on his knees, the bag he had brought with 
him, to fumble for bottles and bandage. ‘‘Can’t do much,” 
he said, ‘but to wrap it up and give you a sedative. Come 
to my office tomorrow morning. 392, Craven Building. 
Remember that?” 

“YVes,”’ 

“Darned foolish to let anything like this go. Don’t you 
know that?” 

“IT suppose it is.” 

“You can know it is, hereafter.” 

He had a cowlick, she noticed; its aggressive nature made 
her want to smile. 

“Will the sedative make me sleep?” she asked. 

“Likely,” he answered. 

“I don’t want to lie awake,” she said too impulsively, 
“I’m thirty today and I don’t want to brood about it.” It 
was a silly thing to have said, she realized and she flushed a 
little. He was bandaging her finger, and frowning over it. 

“Had any dinner?” he asked. 

id ala 

For a moment he looked at her to see grey eyes shadowed 
by long lashes, and below the grey eyes purple shadows that 
mean too much time out of bed and upon feet; also a cloud of 
black hair that was extremely healthy, and wistfulness. 

“Let’s have dinner together,’’ he said. 

She said weakly, feeling limp and cared for, “‘All right.” 

The bandage was on; tying ends he said nothing; but with 
it moored securely he gave order: “Go get on your jacket 
and hat,” he said. 

“Jacket!” If that didn’t date him! He had obviously 
known a home-keeping heart since the gay era of straw 
rides. 
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winter’s fashions are actually taking. There are 
plenty of letters and photographs from Paris— 
and a sprinkling of the more extreme French 
models in the shop windows. 

The fashion magazines have become quite 
excited over what one of them calls—‘‘the new 
nudity.”’ Let us look at some of their references. 

“On décolletages, scissors are at work, Down 
in front is the cry {Continued on page 40} 


Below, one version of the split skirt. (Courtesy 
Warner Bros. Productions.). To the right a model 
gown, (Courtesy Robert Simpson Co.). The full 
length figure shows a New York backless model. The 
circle suggests one solution of the too-low decolle- 
tage. At the lower right is a new model (Courtesy 
Eaton's—College Street). 
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HEN CABLES from Paris first 

prophesied split skirts and exces- 

sively low-cut front décolletages 

for this winter’s evening dresses 
—when, later, the first daring gowns 
arrived for our autumn fashion shows—it 
was obvious that once again the great dress 
designers were being influenced by world 
politics. 

When I say ‘“‘obvious,”’ I am forced to 
admit that the very idea of any relation- 
ship between economics and skirt lengths 
—between politics and necklines—might 
seem to be a far-fetched conclusion at 
which the average woman might well 
smile indulgently. 

But to one who has studied this very 
subtle relationship between the state of 
the world and the state of women’s 
fashions, both now and in the past, there 
appears a very important significance in 
the present vogue for even greater “‘nud- 
ity’ in evening gowns. 

I believe that I was one of the first 
students of clothes psychology to point 
out that during the past twenty years skirt 
lengths have shortened in times of pros- 
perity and lengthened when depression 
days arrived. 

For months, I studied the ups and downs 
of the stock market and compared them 
with the ups and downs of skirt lengths 
during the same period. I drew charts 
and found them identical for every year. 

My findings were published in more 
than seventy newspapers in Canada and 
the United States. If speculators had 
understood my theory in the spring of 
1929 they would have sold their stocks at 
the high. That winter, skirts were defi- 
nitely lengthening—a sure sign of a coming 
depression. 

Now—although skirts are only a little 
shorter for daytime and although only the 
trains are being omitted from formal 
gowns, there is a real sign on the horizon. 

Paris announces the split or slashed 
skirt. One fashion magazine reports: ‘“‘The 
split skirt is here again. Incisions in front 
—in back—on both sides—often as high 
as the knee.” 

This is the forerunner of the shorter 
skirt. And if so, real prosperity is coming 
back to stay—at least until, having short- 
ened, the skirts begin to droop again. 

But of just as much political significance 
and of more importance to the student of 


Inspired by Mainbocher's 
most talked-about evening 


Courtesy Warner 
Bros. Productions). 
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clothes history, is the incoming fashion of 
using the scissors so generously on the 
front décolletage. 

On the strength of photographs from 
abroad and a glimpse of the most extreme 
of the imported evening dresses, I feel 
that it is safe now to compare this winter 
of 1934-35 with the Directoire period 
which followed the French Revolution. 


THIS STUDY of clothes pyschology has 
begun to fascinate some of the most 
learned professors—especially those on the 
continent. I can do no more than follow 
in their footsteps and occasionally inter- 
pret their findings as they relate to our 
own peculiar Canadian point of view. 

Professor Flugel has become an authority 
and in his book, Forces of Fashion, has a 
good deal to say about the effect of the 
French Revolution on women’s clothes. 

After describing the extreme daring of 
feminine attire at the beginning of the 
nineteenth century—a daring which led 
to transparent dresses without under- 
clothing and very, oh, so very, low décol- 
letage in front —Flugel explains it like this: 

“‘Democracy in 1800 had no love for the 
gorgeous complicated trappings which had 
flourished in a preceding age of highly 
accentuated class distinction.” 

But as we all know, this new theory 
didn’t last so long. Ideas of class super- 
iority became again attractive in the 
Victorian age and women began to wear 
more and more clothes—petticoats, bus- 
tles, puffed sleeves and what not. 

Then came the war—finally the depres- 
sion, with a new freshness, a new simplicity 

and a greater demand for social justice 
and equality. 

Flugel explains it again. ‘A new feel- 
ing,” he writes, ‘“‘of social equality is 
bringing us back to simplicity of costume 

a greater willingness to actually show 
more of the body and reveal by tight- 
fitting what we do not show.” 

And so I stand with Flugel and the 
others in declaring that world politics do 
influence women’s clothes; that there is an 
economic significance in today’s more 
daring frocks, and that we must go back 
to the period following the French Revolu- 
tion to learn the inner meaning of all this 
present trend. 

Before we start seeking for political 
comparisons, let us see what trend this 
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true, and his heart leaped. He was not an unknown straggler 
at the shuffling end of a column. He was not alone. He was 
in the midst of his own: of men who knew him and hailed 
him and marched beside him. An idea came to him, vague 
but exciting, and only a phrase could give it any content. 
“An army with banners!”’ he thought. ‘We are an army 
with banners!’”’ His feet felt light, his shoulders no longer 
cramped, the piercing stab below the heart was no longer 
insistent. It seemed important to know why they marched 
this way, and what those banners said. Then, intuitively, 
he knew. The colonel himself had said it. Derril had over- 
heard him long ago: “I’d not go through with it if I didn’t 
believe it was to end this ghastly thing. My son mustn't 
ever know this hell—”’ 

Derril wanted to talk about this to the colonel, but he 
could not find him for a strange thing was happening: these 
comrades of his seemed to recede from him, to shrink back, 
so that he could not reach out to them, until at last he 
understood. He was not worthy. He’d made a mess of 
things. He’d drifted while others—others marched. A low 
sob troubled him, and again he stumbled; but there was an 
arm again, and a voice in his ear: 

“Brace up, Derril. Keep your chin up.” 

Derril’s breath came hard. 

“Padre!” he gasped. ‘““You—you, too? I thought—” He 
could not say just what he thought. 

The Padre smiled. 

“I’m a hard man to shake, corporal. Always was, you'll 
remember. But, what’s the trouble, Derril?” 

It was easy to tell the Padre. He was that kind. You 
started telling and the whole sorry tale would spill, rolling 
like a released burden on the Padre, who had a way of 
making it light, who had a way of telling you what was to 
be done and that you must do it. 

“But, Padre, I—” 

**‘God hath chosen the weak things,’”’ said the Padre, 
and smiled again. 

Something was happening now in the ranks, affecting 
Derril and those about him. 

“Better fall out, myte,” said a voice in his ear. Then 
Derril saw he was in mufti with others like him, beside a 
cenotaph in the sunlight. A young and bristling officer 
shepherded with stern authority the men in mufti into line 
in the hollow square; he creaked with new leather and carried 
a malacca cane. Derril lined up, his eyes on the cenotaph. 
There were wreaths there already, and others would yet be 
placed. Derril tried to see the letters deep cut in the carven 
stone the full length of the oblong monument. “Their 
name,” he read, and at the end he could see the letters, 
“more,” but in between he could not see the line. It was 
broken by several men who stood importantly, stiff and 
assured, with red tabs of authority and a resplendence of 
gold braid. 

With them was the surpliced chaplain, book in hand. 
He was a rotund ruddy man and Derril knew at once that, 
by whatever choice, he was too young—too young to know. 
Derril’s eyes moved now to the lines of khaki drawn up. It 
seemed to him, though this was not quite so, that they were 
all callow youths, their bodies scarcely filled out as yet 
beyond the awkwardness of adolescence. But there were 
some, officers and other ranks, who had ribbons up, familiar 
serried ranks of color, and Derril’s slow gaze sought their 
eyes for an answer he did not get. Now the service was 
going forward and he tried to fix his attention on that. 

“O God, our help in ages past,” they sang, and Derril’s 
thin reedy tenor joined haltingly, and more strongly in 
another, because a fierce emotion overwhelmed him at the 
words and tune. “Unto the hills around do I lift up my 
longing eyes.” At this point a choke got into Derril’s pipes 
and broke his song. He was on a vast tented plain, with a 
lift of blue hills ringing the camp around, and there were 
comrades with him out of that dim past, and a smell of 
wood smoke from the cookhouses, and puffs of smoke against 


the hills. 





They thought of him only as an unknown straggler 
Shuffling along at the end of the column... 


He knew he was part of “an army with banners” 


‘ An unforgettable vignette of any Armistice Day 


Parade anywhere—Complete in these two pages. 


“GAWD, YOU look bad!” said a voice in his ear. It brought 
Derril round again; he listened to the chaplain speaking. 
Derril knew the man was very young—and forgave. But 
the voice, the words, the high aggressive utterance seemed 
to Derril to strike with defaming violence against the sunny 
stone of the cenotaph, and the wreaths of remembrance, 
and the crisp November air. He had a sense of being in a 
place to which he did not belong. There was a gulf between 
what had been and what was, and he alone in some no man’s 
land of the spirit. He had only a vague notion of it all, yet 
knew that the burden that was on him was to be a link, a 
bridge, but he felt weak, unworthy, incapable, his mind 
hopelessly confused. He forced himself to see the hollow 
square of khaki, the cenotaph, the yellowing trees, the 
crowds of people blackly covering the areas beyond as far 
as the eye could reach. They were all intent upon the service 





at the cenotaph, the glittering arms, the blare of music. 
And, huddled as it were to one side, Derril saw himself and 
the other men in mufti. They were like ghosts in the midst 
of life. They were the least part of all this vast affair. Life, 
young and vigorous and assured, was sweeping them aside. 

Desolation rather than anger overcame Derril. He felt as 
if he must cry out a warning; wanting to go forward he was 
held by a bond that he could not decide was wholly physical. 
Clear-cut for an instant he was aware again of the whole 
scene, soldiers, people, men in mufti, the inescapable ceno- 
taph. It seemed to Derril that all these people were so 
unaware. They were sweeping aside that which alone could 
warn them. High above, a plane described an arc in the 
blue, but Derril was conscious of other wings of which it 
was only the symbol. None but himself lifted eyes to see 
them. 

Then, in his agony of spirit, Derril saw a familiar face, 
shaded by the cap at a remembered angle, the sam-browne 
crossing a broad chest, the unforgettable eyes. Derril’s face 
lightened as he took an eager pace forward, pushing aside 
restraining arms. His hand went up in a salute, fingertips 
touching only a battered rim of felt. 

“Colonel,” he cried. ‘They don’t understand, sir. You 
must tell them. You’ve been through it. You know what 
war can do—to men and things.” 

The colonel stared at him. He seemed, quickly embar- 
rassed, to be about to hush Derril up, but instead he spoke 
in a low tone, tight-lipped: 

“T’ve been through? Sorry, my good man, but you’ve 
got it wrong. The war—why, I was in school then.’”’ Under- 
standing crept into his eyes. The color drained from his face. 
“My father,” he said. “You think I’m my father! Killed 
in France—can’t you understand?—he’s been dead almost 
twenty years.” 

Derril’s burning eyes were focused on the colonel, 

“No, sir,” he said slowly. ‘‘Not dead—not dead, sir—”’ 

A gun boomed and everywhere about the cenotaph a hush 
fell, inclusive of Derril himself. Realizing that everyone was 
stiffly at attention, he braced himself, erect, rigid waiting. 
Then an interpretation of the silence crept upon him. It 
was his chance to speak! They were waiting for his word. 

When it came he was surprised at the sound of his own 
voice. But it was useless; they had him by the arms, hush- 
ing him, leading him away, firmly but unobtrusively get- 
ting rid ofthim. ‘They won’t listen,” muttered Derril. 
“It’s no use, Padre. They won’t listen!” 

And at that moment the bugles came. He ceased to 
struggle against those who held him. He stood rigid again, 
at attention, while the bugles called. So they had sounded 
over a plain ringed with hills and dotted with white tents; 
so they had trumpeted above green English turf; so they 
had echoed over haunted wastes of a war-wrecked land. 

Derril didn’t hear the Last Post through. Other bugles 
that none in all that company could hear were calling him. 
Somebody—or Something—had him by the arm. He thought 
it was the Padre. He wasn’t sure. But he knew it was all 


right, and was content to go. 
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E WAS the last one in line, and all 
through the route march he was among 
the stragglers in the rear. He saw that 
there were others a bit bent about the 

shoulders, a bit stiff in the joints, as if rheuma- 
tism or age or kindred disabilities had gripped 
them—though some bore scars of battle which 
no man could measure and no surgeon’s prob- 
ing fingers touch. Leaving the field where they 
had fallen in, they made not too bad a showing, 
shoulders thrown back, heads held up, their 
movements precise as if some ghostly sergeant 
had shouted crisp and blasphemous commands; 
but as the hard pavements stretched out before 
them, lined with crowds generous sometimes 
with applause, the military tautness failed a 
little, men seemed not to realize the disobedi- 
ence of their feet to the rhythm of the march 
the slope of the shoulders returned, the breast, 
wearing strips of significant color over the heart 
became sunken. These colors were faded and 
blurred, and the sharp sunlight was unkindly to 
the shabby suits that many wore. There was no 
khaki now for any of these men. It was reserved 
for others—mostly beardless youngsters—who, 
up ahead, swung, breeched and putteed neatly, 
in column of eight to the proud music of the 
bands. The music wavered down the column 
to the rear, but at times, as if the wind blew 
upon it until its brass glory blazed with new 
martial fire, it came strongly upon the shuffling 
remnant and they responded with new erectness 
instinctively dressing their ranks and for a 
while forgetting the gulf of nearly twenty years 
since they marched—some through these very 
streets with cheering crowds bidding godspeed. 
At such times Derril marched as well as the 
rest; he could almost but not quite see a chev- 
roned, khaki arm swinging properly from his 
shoulder. 


An order, flung into the crisp November air, 
shivered its way back, tossed by authoritative 
young voices, to the successive ranks, 

“Halt! Stand at ease! Stand easy!” 

There was no leadership to bid these men in 
mufti at the rear obey, but they had heard. 
They stood at ease. They chatted a little. One 
or two took furtive puffs at fag-ends of cigar- 
ettes. Derril stood alone. He wanted to be of 
them, yet shrank from having commerce with 
the others. There were none of these he knew, 
no comrades from the past to greet him, and for 
this he was grateful, preferring to remember 
them as they had been, part of a unit as brisk, 
efficient, soldierly as any in the division. Wind 
blew dead leaves along the sunlit street, and in 
his thin serge Derril shivered. He was pretty 

threadbare underneath. 
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by Leslie 
(Sordon Barnard 


“Look at that poor down-and-out. Was he 
ever—?” 

The voice, a girl’s, got itself lost before the 
completion of the query. But it had come 
cruelly clear, and Derril knew it was for him- 
self. God, what a mess he’d made of things, or 
what a mess of him things had made—which 
was it? His mind was muddled. Corporal 
Derril, No. 4 Platoon. . . They’d wanted to 
give him another stripe but he’d not taken it. 
Not built to command, he thought. Knew 
where he fitted in and stopped there. And when 
they came out of that little affair at the bridge- 
head only three of the platoon were left. They 
decorated him for that, but he was never quite 
the same after. 

The column was moving forward, and he had 
to hurry not to get left behind. He fell in with 
the last straggling rank again, the hurt remain- 
ing with him. “‘Was he ever—?” If only a man 
could wave a magic wand, and take them back, 
and let them see—a magic wand, here in the 
autumn sunlight so heady that it warmed the 
slow brain, here in the autumn wind that sud- 
denly sent the music sharply sweeping down 


* the line. 


“‘There’s a long, long trail a winding, 
Into the land of my dreams. si 


They ought to be singing it, as so often he had 
down thoroughfares at home, down Hampshire 
lanes, on cobbled ways in France. He started 
to raise his voice in a thin reedy tenor until a 
nudge at his ribs halted him. 

“Tyn’t in order ’ere, comrade!” 

Ah, but he had forgotten. This was an 
Armistice parade years after; not a lane in 
Hampshire nor a road in France. 


HE STUMBLED, but his arm was caught and 
he kept on. The arm upheld him. It took a 
moment for him to know it was Griffie’s, Ser- 
geant Griffin of “C’’ Company. 

“Thanks, sarge. I’m all right now.” There 
was something queer about this, but he couldn’t 
think what. He shook himself free from any 
support, held his chin higher, marched with 
firmer strides, then again stumbled, and—an 
arm was there. ‘‘Must’ve been that last bully 
beef, sarge. It was a bit high.” He tried to 
laugh, then stiffened. “Sorry, sir. Thought it 
was Sergeant Griffin. I—” A shivering sensa- 
tion ran down his spine. “Colonel? You, 
colonel?” His lips were compressed. “But I 
thought—I thought, sir, you were. . . dead?” 

“No, not dead,” said the colonel. ‘“‘We are 
not dead.” 

And suddenly it came to Derril that this was 
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have been cut through with a knife, and then Nelle’s voice 
again before anyone could stop her. 

“She’s been here six weeks too long, if you ask me! 
Really, Gertrude, I think someone ought to tell you. S 

There was a hasty blurr of voices then, with Jen Sterrett 
asking much too loudly, “Is this a bridge game or a public 
forum or what?” 

Gertrude’s mind worked quickly. Time enough later to 
realize that her heart had gone dead. Just now the right 
thing had to be said and said promptly. She kept her face 
fixed in its smil2 as she rose to change tables. 

“Silly !"’ she called across to Nelle Cabot. 
suppose Neale has kept me posted?”’ 

It was an achievement, she thought, that question lightly 
tossed off. But the trouble was it seemed to have no effect 
upon the audience. For the girls went steadily on being kind 
to her, with a sort of respectful pity, almost, Gertrude 
thought bitterly to herself, as though Neale were dead. 

She put a little more rouge on her cheeks just in case they 
looked as drained of blood as her heart felt, and while she 
made her voice sound light and followed suit mechanically, 
she tried to spread out the various implications like a dummy 
hand before her. Under them all there was the undeniable 
fact that for six long weeks she had been out of touch with 
the crowd. Except for a short walk every day to keep 
herself in some measure fit, her time had been spent in the 
strenuous nursing of the children. She had saved Neale all 
she could. She knew he had plenty of business cares. She 
had urged him, though, to go to the parties as they came 
along. He needed some recreation and at night all she 
craved was a chance to fling herself down to sleep until the 
first small patient roused her. 

She knew that Neale had been paired off with the strange 


“Don’t you 





girl, Helen Ewing’s young sister just back from studying 
art in Paris. Neale had spoken of her as Peggy, and said 
she was pretty. Lately he had not mentioned her at all. 

Against this background Gertrude placed the blurted 
speeches of Nelle Cabot that afternoon and the even more 
damning silence of the others. Not a single wisecrack about 
Neale and the stranger—as she realized now there should 
normally have been. This meant that in the opinion of them 
all, the thing was serious. They felt Neale had actually 
fallen for her. 

Even though it simply did not make sense, even though 
her heart denounced the whole thing as preposterous, her 
mind told her that the crowd was anything but conserva- 
tive. They were shrewd, sophisticated people who revelled 
in the light touch. Here, for the first time since she had 
known them, was something about which they would not 
joke. 

Gertrude felt herself shivering with a sudden bitter fear. 
But sie held her head high, laughing at the right time, 
bidding correctly from long practice, chatting between 
hands. 

When they were putting on their hats at last, up in Jen’s 


Hlustrated by R. W. Major 


Suddenly she saw the girl. 
Her expression said clearly 
"This is my man." 


bedroom, the conversation grew more intimate. 
Gertrude felt it closing in around her. 

“You ought to get one of those fancy new 
fingerwaves, Gertrude. It would be terribly be- 
coming to you.” 

“Why don’t you have it done tomorrow?” 

“And go to Pierre’s for it and have one of their 
facials while you're at it. It’s the most gorgeous 
feeling.” 

Jen Sterrett looked her friend straight in the 
eye and there was no smile in her voice. 

“You know, Gertrude, tomorrow night at the 
dance, we want you to be a knockout, do you 
understand?” 

Gertrude understood so well that her heart felt 
knifed. But what she said was, ‘‘You'’re the most 
blessed bunch of fools I ever knew. It’s almost 
worth being on the shelf for six weeks to have you 
all fussing over me like this. "Bye, Jen! I’ve had 
a swell time. Have to hurry now to meet Neale 

at the train. Queer how I still like that guy, isn't it? ’Bye, 
everybody. See you at the dance.” 


SHE GOT into the car feeling weak and sick from the strain 
of it. Her world, the dear world she and Neale had built 
together, was shaking beneath her. Domestic disasters had 
been common enough in Glenwood, but they had always 
seemed as far removed from her own experience as wars at 
the other side of the globe. Even in the inner circle of the 
crowd itself there were some scars. And yet in her own 
heart she had never known a fear. Never until today. 

The train was pulling in when she got to the station. The 
flood of commuters teemed out. She caught sight of Neale 
almost at once, looming tall above the majority. Even now 
her pride in him brought a catch to her throat. He was the 
handsomest, the most distinguished of manner, the keenest 
mentally of all the men she knew. He was Neale, her Neale. 
Or was he, now? 

She managed a natural “hello,” as he came up to the car 
and she moved over to give him the driver’s seat. 

“Gosh, I had a hard day,” he said as they started. ‘Are 
we doing anything tonight?” [Continued on page 34} 


After six weeks in exile with a sick child, she found 
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her husband the property of another woman .e« e 
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Then the whole story came out. 


ERTRUDE had known that afternoon at 

Jen Sterrett’s before the first hand was 

played out, that there was something 

wrong. By the end of the rubber she 
realized that the ominous unknown, whatever it 
was, was connected with herself. 

She had breezed into Jen’s living room gaily and 
called out to the crowd, ‘“‘Well, here’s the exile 
returning! And it’s swell to be back. Let me tell 
you that nursing three through the whooping-cough 
is the world’s worst joke. But here lam. Make a 
fuss over me, everybody!” 

Of course they all had. She had always been a 
prime favorite. It was not until they were seated at 
the tables that Gertrude noticed anything amiss. 
Then Nelle Cabot, who was noted for being about 
as subtle as a billboard, looked at her solemnly. 

“Well, I’m certainly glad to see you back in 
circulation, Gertrude,’’ she said. ‘Believe me, it’s 
high time!” 

Even this might have passed as a mere remark 
and nothing more if there had not been immediate 
and concerted effort on the part of the other two 
players at the table to cover it up. There was, 
indeed, a mysterious general attitude which Ger- 
trude, always sensitive to reactions in people, felt. 
They were polite to her, with a faint flavor of pat- 
ronizing protection. Even Jen Sterrett, her partner, 
who should by every logical precedent have snapped, 
“You trumped my good ten-spot, you bum!” only 
remarked mildly, ‘“That’s all fight, Gertrude. Best 
not to take a chance.” 

Gertrude was puzzled and a little amused. The 
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children were well again. There was no cause there for pity 
and gentle treatment. Neale hadn't gone under financially. 
Things were really breaking better than they had expected. 
Nobody in the family had died or been sent to jail. 

Then Gertrude smiled. Whatever it was would soon come 
out, when Nelle Cabot was around. 

And by the end of the rubber, it did. 

“Are you going to the dance tomorrow night, Gertrude?” 
one of the girls asked a trifle too casually. 

Gertrude laughed happily. 

“Unless I break a leg! Really, girls, you don’t know how 
grand it is to be going places again. You see, ordinarily I 
could have left the children now and then with a nurse but 
they were at their worst at nights and the baby wouldn’t 
go back to sleep if I wasn't right there. We were quite 
anxious about him for a while, so I just stood by.” 

They all seemed to have stopped talking to hear her. 

Gertrude went on, her face bright with pleasure. “And 
listen, everybody! I want you all to come to our house after 
the dance to breakfast. Tell the boys I'll have everything 
from sauerkraut to pancakes. All right?” 

There was a spatter of acceptance, but there seemed to be 
a question hanging mid-air in everyone’s mind. As usual, 
Nelle Cabot voiced it. 

“What are you going to do about the Ewings?”’ she asked, 
bluntly. 

Gertrude looked surprised. “Why, I thought I’d invite 
them, wouldn't you? They’re quite part of the evening 
crowd now. Neale says everybody likes them.” 

She stopped, knitting her brows. 

“I forgot about that young sister of Helen Ewing’s, who 
was visiting them. She’s still here, isn’t she?” 

There was one cold, hard second of silence that could 
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HOSTESSES 
UNAFRAID?) 


A capable woman, the modern hostess! As she 
greets her guests she is as sure and confident as 
though she had an expert chef in her kitchen. She 
has learned the short-cuts to a successful dinner 
party. For one thing, she relies on Campbell's 
famous Canadian kitchens to prepare that important 
opening course, the soup. She is proud to place 
before her guests that de luxe product of the soup 
maker's art—Cream of Mushroom by Campbell's. 


Truly a soup you'll be proud to serve—and a soup 
Campbell's are proud to offer you. The choicest 
whole cultivated mushrooms are received daily at 
the Campbell's kitchens. These are richly pureed 
and blended with fresh, sweet cream—cream so 
thick it will hardly pour. A liberal garnish of dainty 
mushroom tidbits gives added enjoyment. 


So double-thick is the cream in Campbell's that 
when an equal quantity of water is added in your 
kitchen, just the right, rich creamy mushroom 
goodness is obtained. 


Double Rich! Double Strength! 


Campbell's Soups are made as in your own home kitchen 
except that the broth is double strength. So when you add an 
equal quantity of water you obtain twice as much full flavored 
soup at no extra cost. 
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“The vision presented of women from all parts of the world 


meeting together and Pising above all political, religious and 


racial differences, to concentrate every effort of mind and 


: ° ° ° 9 
spirit in a mass drive towards peace, was one to inspire hope’ —Winnifred Kydd, President, 


SUMMER, when the nerves of the world 
seemed strained to the breaking point; when 
nations, worn out by years of wrestling with 
the myriad harassing problems growing out 
of a universal depression, were regarding one 
another with mistrust and suspicion; when 
discord seemed rife, and everywhere one 
hear. again the ominous murmur of “War 
. . War. . war. . .,” a group of women representing 
thirty-six countries of the world met in Paris, and with 
passionate earnestness rededicated themselves to an unre- 
mitting crusade for world peace through international 
sympathy and understanding. 

The group was the International Council of Women, 
assembled for its Congress at the Palais Royale in the French 
Capital, in July, and according to Miss Winnifred Kydd, 
C.B.E., president of the National Council of Canada, and 
newly appointed Convener of Education for the Interna- 
tional Council, the vision presented at that time of women 
from all parts of the world meeting together, and rising above 
all political, religious and racial differences to concentrate 
every effort of mind and spirit in a mass drive toward a 
single goal, was one to inspire fresh hope in the heart of a 
chaotic and apprehensive universe. 

Here was no theoretical peace talk, no platitudinous 
piety, no hysterical ranting against the evils of war—only 


by ENID GRIFFIS 


Only Twenty-five years ago! 


In June, 1909, women of the world, 
meeting at the International Council of 
women were working feverishly for such 
things as 


Votes for women 

Women delegates to school boards 
Supervised playgrounds 

Medical inspection of schools 
Appointment of school nurses 

The pasteurization of milk 
Domestic Science in public schools 


To-day we take these for granted 


The National Council of Women 


a deep and unanimous determination to bend every effort 
to the creation of such a spirit of understanding and good 
will among nations that the peace of the future will be 
secured. In the minds of all the memory of the last world 
conflict still burns. The souls of many still carry the scars 
of that universal holocaust, and they are determined, with 
a single and inspired determination, to do everything in 
their power to prevent another such catastrophe, and to 
save the youth of the world from a repetition of their own 
sufferings. 

It is with the youth of the world that the women of the 
world are primarily concerned today—their health, their 
education, their future. Many other things were discussed 
at the conference: employment conditions among women, 
the appointment of women to the governing body of the 
International Labor Organization, salaries for women as 
compared with salaries for men, the slave traffic in women. 
But always, inevitably, the question swung back to the 
question of universal interest. What of our youth? This 
was the axis about which the entire conference revolved, 
the recurring theme of every address, the angle from which 
every report was presented and discussed, and it was the 
shining thread inextricably woven into the fabric of every 
consideration touching on the peace of the world. 

The women of the world have banded themselves to- 
gether to fight for the {Continued on page 37} 

















Chatelaine, November, 1934 


‘L FAVE 


BEEN HOME 


says Aimee Semple McPherson 


Faker or martyr—which is she? Those who 
have met this world-famous Canadian 
evangelist still argue the point. 


Here is her own story—written exclusively 
for Chatelaine, and presented only as the 
personal view-point of one of the interesting 
figures of the day. Chatelaine takes no 
responsibility for the statements expressed. 


ENTY-FOUR years ago, I left the little Ontario 
farm where I had been born and brought up. Newly 
married, I was off to China to shgre in the work of my 
missionary-husband. 

For years, I have nursed an ambition to re-visit the early 
Ontario scenes. I have just fulfilled this wish. In a dreary 
downpour of rain, I recently saw again my father’s grave 
in the ancient cemetery founded by the people of Ingersoll 
in 1832. 

I peered through the windows of the little school-house 
I attended, I circled the church where I once sang in the 


choir, I looked into the one-time village blacksmith shop, 
I walked around the now dilapidated general store where 
pennies once went for candies. 

I was homesick for Canada and, in that peaceful setting, 
I was profoundly moved. I wept at the rush of memories. 

Grey skies were overhead. The rain poured down. The 
leaves of the maples were turning. The trunks of the trees 
seemed bleak and gaunt. -The old home, once so bright and 
cheerful, had become run down and sadly needed paint. 

Believe me when I say that I was hungry for a sight of 
Canada. Everyone was kind and gracious during my short 
visit. Later, I addressed my fellow Canadians in the famous 
Maple Leaf Gardens. I shall never forget the experience. 

For years, it has been my hope that I might one day stand 
before my own people and tell them my true experiences. 
So many malicious and false stories had appeared in some 
American newspapers. If I could present my side of the 
story in my own words, I felt that the British fair-play 
verdict would be my vindication. 

You remember, when you were a little girl, how the whole 
family worshipped together. The Bible was taken down each 
evening and read. Some of you must have been rocked to 
sleep, as I was, with Bible stories. 

But public taste has changed; the sense of values has 
become distorted. The Sunday sermon in some churches is 
fifteen minutes long so that the men may play golf sooner’ 










In the United States, the church-goers often attend the 
motion pictures after the service is over. Many of the 
churches have become social clubs. In Denver, I know of 
one church that staged wrestling bouts as a preliminary to 
the Wednesday evening service. 

In my Methodist home, I listened to Bible stories daily. 
The years went swiftly past. I lived as any child does on a 
Canadian farm. I helped with the household duties. I 
brought in firewood. I milked the cows. 

The time came for me to enter high school. I bicycled 
into Woodstock. In winter, when the drifts of snow swept 
in, I drove a cutter to school. And then I embarked on a 
wonderful study called “‘Science.”” This set forth for me new 
theories regarding the formation of the earth, the stars and 
the moon. These explanations ignored the hand of God in 
their creation. I learned all about evolution, that man was 
cousin to the ape! 

I was overwhelmed with disturbing doubts. Which was 
true, my Bible or my textbook? 

My teacher reassured me. He laughed at my puzzlement. 
“The Bible,” he said, ‘‘is a literary classic—such purity of 
English. But the story in the Bible is a myth!” 

I started reading Huxley, Paine and Darwin. Their 
plausible arguments seemed to substantiate their theories, 
Still, I wanted to believe my childhood teachings. 

In the meantime, I engaged {Continued on page 64} 
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Health Research, now announces— 


acting Yeast 
been discovered! 








—corrects Constipation, Indigestion, Bad Skin, 
Run-down Condition much faster than before! 
Amazingly rich in hormone-like substances* 


OOD NEWS, for millions! 

If you’ve ever tried yeast— 

ever thought of trying it—read 

about this astonishing new yeast! 

Your questions are answered by 
Dr. Lee himself, below:— 


1. Is it really a new Yeast? 
Yes! An entirely new “‘strain” or vari- 
ety. It acts much more vigorously in- 
side you ... much faster! 


2. Who Discovered it... how? 


A famous bacteriologist, in a leading 
medical college. After years of research 
on yeast he isolated this new, stronger 
strain—grew it—was literally astound- 
ed by its action. 


3. What did Tests show? 


Almost unbelievable! Tests on hun- 
dreds of people by leading doctors all 
over the medical world gave truly 
unheard-of results. (See opposite page.) 


4. How does it Work? 

Most constipation and indigestion 
come from a slowing up of your di- 
gestive juices and muscles. 

* New “*XR”’ Yeast is exceedingly rich 
in hormone-like substances (‘‘acti- 
vators,” as in the body’s glands) 
which stimulate digestive secretions 
and muscles as nothing else can! 


5. How does it correct Consti- 
pation, Indigestion sooner? 
By making your digestive juices flow 


Fleischmann’s 





NEW, STRONGER 


“STRAIN” of Yeast, discov- 


‘ ered in a great medical college... speeds flow 
_ of digestive juices, strengthens digestive mus- 





faster, and digestive muscles work 
harder—from stomach on down! Your 
food is better “churned” —softened— 
digested .. . you no longer have that 
“stuffed” feeling, heartburn, indiges- 
tion after meals. Also, wastes are more 
quickly carried through the body, dis- 
posed of. 

How much better than harsh ca- 


thartics, which act on only one part of 
the bowels, by irritation! 


Fleischmann’s “XR” Yeast “nor- — 


malizes” your digestive tract... really 
corrects constipation and indigestion. 


6. Why does it clear up Skin 
Troubles (pimples, etc.) faster? 


Your skin, being an organ of elimina- 
tion (just like the bowels and kidneys) 
“breaks out” when your system is 
overloaded with impurities. 


By ridding you of these poisons 
quicker, “XR” Yeast clears your blood 
sooner. Your skin is better nourished. 
It gains “tone.” Pimples, boils and other 
eruptions disappear 1” shorter time. 





ly-added Vitamin A combats colds!) _ 


7. Will it correct “Run-down” 

Condition quicker? 
Yes, if this condition is caused by 
self-poisoning. Many patients feel 
better in 24 hours! The time, in your 
case, will depend on your condition. 
But you should start at once to get 
more ‘‘good”’ from your food—have 
better appetite—much more “‘pep.”’ 


8. Will it cure Rheumatism? 
No—but in a large percentage of cases 
it helps! Rheumatism is often connect- 
ed with an accumulation of digestive 
poisons—which “XR” Yeast corrects. 


9. Does it retard “Old Age”? 
Much premature aging, with loss of 
vigor, comes from the slowing up of 
digestive secretions occurring most 
rapidly after age 40.‘‘XR’’ Yeast cor- 
rects this condition astonishingly. 


10. Will Headaches cease? 


Many headaches come from poisons in 
the blood or (as some doctors believe) 
pressure on the nerves—both troubles 
“XR” Yeast corrects quickly. Head- 
aches often cease as a result. 


Yeast ures 


11. Will it prevent Colds? 


It helps!—by freeing your system of 
poisons and supplying Vitamin A, the 
“infection-preventing” vitamin, also 
found in cod liver oil. Each cake of 
Fleischmann’s “XR” Yeast is rich in 
Vitamin A, as well as Vitamins B, D 
and G... four vitamins we need! 


12. Why has this new Yeast a 
creamier color? 
That’s the extremely important newly- 
added Vitamin A, which gives carrots 
and squash their natural color and 
much of their healthfulness. 


13. How should it be Eaten? 


Two cakes daily — plain or dissolved 
in one-third glass of water— preferably 
half an hour before meals. 


IMPORTANT! 

A food, “‘XR’”’ Yeast should be eaten 
even after you’ve begun to see quick 
results. If you’re taking cathartics, 
discontinue them gradually. Eat 
Fleischmann’s “XR” Yeast regularly, 
until you feel thoroughly well. Get 6 
cakes—enough for the first 3 days—and 
start now. The sooner you begin, the 
sooner you will benefit! 


stores, re: 
taurants — 


and soda 
fountains’ 





(As good as ever for baking, too!) 

































Buy Made-in-Canada Goods 


Tested on hundreds of “chronic 
cases” in 25 noted clinics all over the 
world. READ THE RESULTS! 


**ASTONISHING.”’ **Never before such quick re- 
sults from yeast.’? Famous doctors who tested this 
new yeast report: —‘‘Constipation cases relieved in 
a few days.’’ ‘‘ Amazing percentage of skin cases cor- 
rected.”’ ‘‘Indigestion relieved very soon.”’ ‘‘Patients 
felt better almost immediately.”’ 

‘“*XR” Yeast acts more quickly, surely, than 
former yeasts because it’s rich in amazing hormone- 
like substances which make digestive juices flow fast 
and stimulate normal ‘‘motility’’ (digestive action). 


DERE. LEE, who has 

been Director of Fleisch- 
— Health Research for 
years, is one of the fore- 
most authorities on the 


subject of Yeast for Health. 
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, Seven Years Apart — 
' Yet Loth have Skin equally Young 


Beautiful Vanderbilts examined by Dermatologist —_, 
: for Skin Age... both get 20-year-old rating = ' 






famed for her classic brunette beauty. Her lovely magnolia skin was rated by the 
dermatologist as being practically the same as it was eight years ago. When speak- 
ing of Pond’s Cold Cream, Mrs. Vanderbilt says: “The thorough cleansing this 
cream gives keeps my skin clear—fine-pored. It seems to wipe away tired lines.” 


Mla Jrederiva Winderbil Witte 


is an enchanting young blonde with a skin exquisitely fair. The dermatologist declures it to be 
“a perfect skin of twenty.”” She says: “I started to use Pond’s Cold Cream when I was in school. 
T’ve never had a coarse pore—a blackhead—or a blemish. I’m sure this is due to this cream.”’ 





YOUNG skin is firm and fine of texture—its color clear 
—glowing—radiant. 

OLD skin is loose, lined, crépy—its texture is thick and 
coarse—its color dull—sallow—dark. 

These conditions, dermatologists report, are due to 
loss of tone—impaired vasomotor circulation—failure 
of glands to produce youth-sustaining oils. 

They say there is one sure way to ward off age signs— 
you must replace the oils the skin lacks. 

When the twocharming Vanderbilts, whose pictures are 





-9- Test your skin for these 


age signs. Your mirror will tell its 
true age. Specially Processed Oils in 
this cream correct Skin Faults 












above, were examined by a dermatologist, their rating 
was the same. In actual age, they are seven years apart. 
Both of these two noted society beauties are faithful 
users of Pond’s Cold Cream. Could there be more con- 
vincing proof that this cream actually keeps the skin 
young—the young skin at the height of its loveliness? 
Soon— very soon—try Pond’s Cold Cream. First its 
refreshing fragrance will soothe and delight you. You'll 
notice how clean—fine—clear—it makes your skin. 
Then you’ll find that powder and make-up smooth 
easily, evenly, on your new silken skin and stay on. 
All this new beauty is brought you by one cream— 
Pond’s Cold Cream—the preferred cream of many love- 
ly youthful women everywhere. 
Use it every night. Pat it in briskly. It will sink into 


@ Pond’s Cold Cream cleanses thoroughly — corrects skin faults — 
prepares for powder. Preferred by 1 out of every 5 women who use 
cream. Pond’s Liquefying Cream also answers these three vital needs 
of the skin. It is a quicker melting cream. 


CORRECTS SKIN FAULTS USUAL 


in 20's 





ROUGHNESS BLACKHEADS 


AND LARGE PORES 





LAUGHTER LINES LITTLE BLEMISHES 





the pores—float away impurities. And every morning 
prepare to meet the day by first freshening your skin 
with this fragrant luxurious cream. 


New quick-melting cream 


Pond’s now makes a liquefying cream. It melts instantl 

on the skin. It, too, contains the specially processed oils 
for which Pond’s Cold Cream is famous. It cleanses deep- 
ly—smooths and silkens the skin—prepares for powder. 


@ Mail this Coupon Today—This coupon below and 10¢ will 
bring you a generous supply of Pond’s Cold Cream and 3 other 
Pond’s excellent beauty aids. Mail today. 

Ponn’s Extract Co. or Canapa, Ltp., Dept L, 167 Brock Ave., Toronto,Ont. 
I enclose 10¢ (to cover postage and packing) for samples of all Pond’s Creams 


and three different shades of Pond’s New Face Powder as checked. 
I prefer Light Shades 0 I prefer Dark Shades 





Name sclielvaantaeneieamtince 

Sereet__ etait eee 

City. Province. lnsieneaentnctinisoniiiecnain 
Made in Canada All rights reserved by Pond’s Extract Co. of Canada, Ltd. 
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FIGHTS OFF AGE SIGNS USUAL 


after 3 O 











WORRY LINES SALLOWNESS 


CREPY SKIN 





SAGGING TISSUES DISCOLORATIONS 











All day long a steady stream of 
girls are carrying skeins of lustrous, 
snowy rayon —a pretty picture. 


by J. B. JOHNSON 


OME two hundred and seventy years ago, a man 
named Robert Hooke decided that what nature, in 
the form of the lowly silkworm could do, man himself 
could do. Since then, man, or rather a succession of 

men, have toiled ceaselessly to prove for themselves Hooke’s 
contention. 

As a result, most of the frocks you wear, much of your 
lingerie, your drapes, curtains, upholstery, hundreds of other 
articles that are part of your daily life, are made, not from 
one of the four “‘natural’’ textiles—cotton, wool, silk, linen 
—but from a man-made textile, rayon, or a combination of 
one of these traditional yarns with rayon. 

Rayon has assumed this very important position among 
textiles only within recent years. Formerly those who knew 
of it at all, thought of rayon as “artificial” or an ‘‘imitation”’ 
and associated it with bargain merchandise, principally 
cheap knitted underwear. 

Despite the position rayon holds today, its widespread 
uses, its sponsorship by leading fashion designers on this 
continent and abroad, this opinion still persists, through 
lack of knowledge. 

Robert Hooke, as long ago as 1664 seems to be the first to 
have conceived the idea of emulating the silkworm. How- 
ever, the first concrete efforts to produce a synthetic or 
man-made thread must be attributed to a Frenchman named 
Chardonnet, who lived in the latter part of the nineteenth 
century. In 1884, just fifty years ago Chardonnet produced 
his first synthetic thread. 

Study of the silkworm and its habits revealed to him that 
the silkworm fed on oak leaves and mulberry leaves—which 
he knew werecomposed largely of cellulose, the basic matter 
of all plant life. This cellulose forms a heavy solution within 
the silkworm’s body. Just before the industrious little 
creature passes into the chrysalis stage, he ejects this com- 
pound through two small holes in his head. As the liquid 
touches the air, it congeals at once in the form of a very fine 
thread, which is silk. 

Chardonnet then set about duplicating this process. 
Using cellulose derived from cotton fibre, he converted it 
into threads by chemical and mechanical processes. 

Chardonnet’s rayon was made by what is known as the 
nitro-cellulose process, a process which is in little use today. 





The photograph shows the interior of one of the enormous, sunny 
rooms where girls in bright dresses spin the cakes into skeins. 


RAYON ROMANCE 


Following Chardonnet’s invention and the first use of his 
product commercially, many scientists experimented with 
this new thread. Their efforts developed the cellulose 
acetate process and the viscose process and were responsible 
for rayon as we know it today. 

This latter process, viscose, predominates commercially, 
inasmuch as eighty-five per cent of the world’s rayon today 
is viscose rayon. Two English chemists, Cross and Bevan, 
are to be credited with originating this process, and another 
Englishman, Topham, is credited with the invention of a 
particular mechanical spinning apparatus which made this 
process possible on its present large scale. 

Rayon as a name for this product of man’s ingenuity is of 
comparatively recent origin. All synthetic threads are 
properly and technically designated as rayon. However, 
since there is a marked distinction between the individual 
characteristics of viscose and acetate, the name rayon has 
come to be associated only with viscose. Acetate is com- 
monly designated as acetate, a synthetic, to differentiate it 
from viscose. 


IN CANADA the manufacture of rayon is one of the largest 
and most important industries. The cellulose base is ideally 
obtained from our vast spruce forests. So the story of rayon 
starts in the great north woods where trees are cut and 
floated down our rivers to the pulp mills where any holiday 
traveller has seen them in enormous circles, floated on the 
water outside the mills. Here the wood is stripped of its 
bark, broken into small pieces, boiled under pressure in a 
chemical solution, washed, bleached and pressed into thick 
sheets which are baled, numbered and sent to the rayon 
factory. 

When you begin the tour of a rayon factory, you start with 
these great bales of spruce pulp—all identified with numbers. 
And each particular bale will be noted and followed through 
all the processes. Number 919A, for instance, will be easily 
traceable in every phase of the myriads of forms it undergoes 
until it is wound into its skeins of lustrous thread ready to be 
sent to the weaving plant. 

In its elaborate duplication of the work that the tiny 
silkworm does in transposing the cellulose content of 
mulberry leaves into the thick liquid [Continued on page 66} 


Chatelaine, November, 1934 








































New, richer Polishes 


give you lovelier nails! 


The Woman 
in Black 


(Continued from page 9) 


New GLAZO now only 30¢) oe ie ve 
: hus on  & 
. 9 : - 


Whether or not it matters to you that 
Glazo’s price is so low, you surely care 
enough about lovely hands to want, in 
your nail polish, the virtues that Glazo 
alone can bring. 


For Glazo has new polishes, richer 
and more lustrous, that give nails a 
lovelier sheen . . . and that wear, by 
actual test, 50% longer. 

The six Glazo shades are color-per- 
fect . . . approved with highest honors 
by beauty and fashion authorities. An 
exclusive Color Chart Package shows 
them all as they look when on your 
nails . . . the answer to that problem 


@ Glazo’s Color Chart Package shows each 
shade just as it will look on your nails. 
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of choosing the shades you like best. 
A new metal shaft brush is a special 
Glazo achievement, making application 
far easier with either hand. And neither 
brush nor bristles can come loose. 


NEW POLISH REMOVER CONTAINS OIL 
NO ACETONE TO DRY CUTICLE OR NAILS! 


Glazo’s New Polish Remover contains 
no acetone! It does contain a special oil 
that leaves the cuticle soft, and ban- 
ishes all fear of brittle, splitting nails 
due to harsh removers of acetone type. 
Leaves a perfect surface for fresh pol- 
ish. Extra-size bottle, ample to last as 
long as your polish, only 30c. 


FOR FINGERTIP BEAUTY 


GLAZO LIQUID POLISH. Six authentic shades. 
Natural, Shell, Flame, Geranium, Crimson, Man- 
darin Red, Colorless. Each, 30c. 


GLAZO NEW POLISH REMOVER. Contains no 
acetone! It does contain oil that makes it non- 
drying to cuticle and nails! Extra-size bottle, 30c. 


GLAZO CUTICLE REMOVER. A new liquid cuticle 
remover. Extra-size bottle, 30c. 


GLAZO TWIN KIT. Contains both Liquid Polish 
and extra-size New Polish Remover. In Natu- 
ral, Shell, Flame, 50c. 


7 7 gy 
LAZO, Limited, Dept. GB-114 


G 
P. O. Box 2320, Montreal 


I enclose 10c for sample kit conssining Glazo Liquid 
Polish, New Polish Remover, and Liquid Cuticle 
Remover. (Check the shade of polish preferred)... 


0 Natural 0D Shell 0 Flame O Geranium 


MADE IN CANADA 


length. Here the architect of the Sedalia 
had exhausted his art in decoration and 
| furnishing. At one end was a dais on whicha 
Gipsy orchestra performed, and all round 
were satin-covered chairs and _ lounges. 
Concealed lighting was artfully arranged so 
as to hide the source of light itself, while the 
| huge floor, polished to mirror-like surface 
was perfect for dancing. Here one had no 
| consciousness of being on shipboard. 
Bethune, a slight, black-coated, white- 
shirted figure among hundreds of others, 
stood for a moment at one of the entrances 
till his eye was caught by one couple waltz- 
| ing. At this his lips stiffened a little and he 
drew back out of sight. Later, he made his 
way round to a corner where Miss Fletcher, 
who was sitting alone, looked up at him and 
nodded. 
“Great music,” said he. ‘‘Won’t you?” 
She got up at once, they moved off, per- 
fectly mated and matched, and he watched 
the oval face with an odd expression. 
‘Good, isn’t it?” 
“Just right.” 
“You dance divinely.” 
“That’s the music, not me.”’ 
“Much the same thing,’’ he murmured, 
“Why so complimentary?” 
“I never pay compliments. 
crossed on the Sedalia before?” 
“No.” 
“Be in America long?” 
“Only a few days, I hope.” 
“Why hope?” 
“I must get back as soon as possible,” 
said she. 
“Why the hurry?” 
“‘Work—business—wouldn’t the doctor 
be surprised. But it’s true.” 
*“You—work?” 
“Do I look like a slacker?” 
“No,” he admitted, ‘‘and you don’t look 
| like work either. It suits you, however.” 

“Thanks. And you?” 

“Something like yourself. I’m going back 
almost at once. Would a week from to- 
| morrow do you? The Sedalia sails then.” 
“Perhaps—I don’t know yet; yes, it 
| might. Why so interested in me?” 
| “It’s no use, my dear,” said he quietly. 

“You're doing it very well, but you might as 
well give up. You're beaten.” 
‘What on earth are you talking about?” 

“Shall we try the deck?” 
| She nodded jerkily. Together they went 
| out and had made a voiceless half turn of the 
promenade when, in a sheltered corner, she 
| turned and faced him: 

“Will you kindly explain yourself?’’ 





You’ve 





“Might I begin in the oblique fashion?” 
“In any fashion you like. I don’t under- 

stand you at all.” 

“Then why at dinner did you ask Dr. 
Hartigan to analyze the man you picked 
out?” 

“Mr. Hal—” she broke off, flushing 
hotly, eyes suddenly sharp. 

“Yes, Mr. Halberdt. I didn’t know you'd 
met him, or vice versa.” 

“I—I hadn’t—then,” she fenced. “I'd 
heard his name, and it was a queer kind of 
face, and—well, that’s all. Tonight he 
spoke for the first time and asked me to 
dance, and I did.” 

“That being the first time you’d met 
him?” 
“T’ve just told you so.” 
“Sure, Miss Fletcher, quite sure?” 
| “I think you’re most objectionable,” she 
flashed, and was turning away when he 
caught her by the wrist: 
“You're not doing your own brains 
justice, my dear. However—as you wish.” 
It was his turn to move off, and now it was 
| she who stopped him. ‘Assuming that I did 
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know Mr. Halberdt,” she said stiffly, 
‘‘where do you come in?” 

“That’s much better, because it’s owing 
to him that I’ve had the pleasure of meeting 
you. That’s a little roundabout perhaps, 
but I hope intelligible.”’ 

“A mutual acquaintance?” she asked 
guardedly. 

“In a certain sense, yes, though oddly 
enough he’s not aware of it. We both know 
him; we’d both like to be in closer touch 
with him, and yet with the exception of your 
dance tonight he avoids us. Need I say 
anything more?” 

Now she sent him a long straight stare in 
which dawned a growing comprehension, 
and as she stood there with all her nerves 
and senses in vibrant life he told himself 
that never had he encountered a more 
fascinating and attractive woman. Her 
large, dark, intelligent eyes reflected many 
things; her graceful head was held high, and 
he could see the pulse quickening in the 
smooth white throat. 

“To put it baldly and crudely,” he went 
on, “and clear your mind of any lurking 
doubts, shall we assume that our fellow 
passenger, the distinguished Danish chemist, 
Mr. Adolf Halberdt, is in possession of a slip 
of paper containing a certain formula which 
certain European authorities—this being a 
mere assumption, we won’t mention names 
—would give a very great deal to possess. 
Also that he is on his way to America to meet 
certain other unmentionable authorities with 
whom he expects to negotiate a sale of that 
formula. Would an assumption of that kind 
fit into your understanding of the matter?” 

“Yes,” she admitted, turning a little 
pale. “It fits rather well. Who are you?” 

“That isn’t important at the moment,”’ 
said he gently, “‘and I wish we might have 
met under different circumstances.” 

This seemed to reach her. She still gazed 
at him, but now her eyes were softer and she 
gave a little gesture that seemed to trans- 
form her into something very appealing. It 
made him want to take her in his arms. Then 
she shook her dark head and became all at 
once defiant. 

“Well, we have met, so how about it?” 

“You're beaten, Miss Fletcher. Halberdt’s 
been watching you just as he has me, but I 
see my way through and you don’t. You've 
tackled something too big for you. I admire 
your pluck and would be happier if someone 
—anyone else had taken on your contract. 
Please drop out.” 

“Drop out,” she flamed. 

“Do! We'll have a much brighter trip 
back—no personal or international rivalries; 
nothing to think about except just—vwell, 
ourselves. I’d like that so much and hope 
you would.” 

Her lips took on a dubious little curve. 
She hesitated. 

“You talk as though I were a child —or 
only a woman and nothing else.”’ 

“I don’t want youtochangeand I do want 
to help if I can. Strictly speaking I’m out- 
side my province in telling you anything 
at all.” 

“Then why tell me?” 

“‘Because,”” said he slowly, “‘you’re the 
dearest woman I ever saw.” He took her 
hand, stroked it very gently and looked 
straight into her eyes. “I’ve got my own 
job to do on the Sedalia, and nothing on 
earth will stop me, not even you. I think I 
love you, but that’s another matter entirely 
and I want to protect you if I can. I know— 
I tell you I know Halberdt, while you don’t 
and if you go any further in this business, if 
you make any attempt to get what you're 
after, I hate to think what the result 
may be.” 

“You're a queer man,” said she shakily. 

“T feel queer. Good night.” 


EIGHT BELLS, midnight, sounded on the 
Sedalia’s bridge. Simultaneously all through 
the huge ship a hundred electric clocks 
indicated the same hour. A fine night. 
Simonds, R.N.R., taking a turn on the 
flying bridge, looked into the star-spangled 
sky, nodded contentedly, then at the vast 
twin bow waves that, split by the hissing 
stem, tramped magnificently out of sight, 
Continued on page 36 
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liest in the new evening frocks 


Glamorous evening gowns will be worn 

whenever a glamorous evening beckons 

—for what fashion reporters call our 
“new dramatic dignity’’ demands a for- 
mality of dress to complement the occasion 
for which it is worn. Consequently, as you 
have probably noticed elsewhere in this 
issue, necks and shoulders, as well as backs, 
are going on display at dinner parties and 
dances. 

That being the case, I feel this is the 
appointed time to prepare those shoulders, 
necks and backs for their coming winter 
début. Consider the line of your throat. It 
should be softly curving, and there should 
be no thickening of the jawline to spoil its 
pure sweep. Those bones at the base of the 
neck should not be unduly prominent. 
Shoulders must curve into shapely arms. 
Backs must be straight—neither too thin 
nor too plump. And the skin itself should 
be smooth, blemishless, and white as ala- 
baster. 

Right posture can do wonders for both 
neck and back. Indeed, it is doubly impor- 
tant when you wear evening dress, for then 
the way you carry your head is particularly 
noticeable. So many women tend to poke 
their heads forward, thereby laying up 
stores of misery in the form of dowagers’ 
cushions and double chins. The imaginary 
book-on-the-head idea isn’t a bad way of 
acquiring better carriage. Imagine you are 
balancing a book in this way, and you'll 
find your chin tilting up, your shoulders 
settling back, your spine straightening, and 
your movements consequently increasing in 
smoothness. 

If your trouble runs to too much fullness 
at jawline and nape of neck, or to sagging 
muscles, a course of exercise and vigorous 
patting is in order. There is an exaggerated 
chewing exercise which strengthens the 
throat muscles. Sit erect, tilt the head back 
and chew vigorously fifty times. Then turn 
the head alternately right, left and forward 
with the chin away from the chest, repeating 
the fifty chews at each angle. 

Round shoulders can be remedied by 
careful attention to posture, and by such an 
exercise as this: Hold a stick about two and 
a half feet long, at the ends, raise your arms 


[c: GOING to be a formal season! 


Annabelle Lee tells you 


how you may look your love- 


moan: 


ds- 


Alabaster 










—Courtesy Paramount Pictures. 


above your head, then bring your arms down 
behind your head— to be repeated several 
times. 

And to keep the back straight and supple 
add this exercise to your twice-daily dozen. 
Stand about three feet away from a wall, 
back toward it. Stretch up your arms to 
touch the wall high up behind you, and 
“climb down”’ it slowly, bending the body 
from the waist, as far as you can. 

Necks that are too thin are also quite 
often dry and lined. Massage with a good 
nourishing cream or with warm olive oil will 
both soften the skin and develop a lovely 
contour. Always massage with upward 
movements, beginning with your hands 
placed low across your chest and using firm, 
quick, stroking movements up to the chin. 
Repeat these movements all across your 
chest and the front of your throat, allowing 
ten sweeping strokes before shifting your 
hands to a new area. Now place your hands 
on your shoulders and stroke upward to 
the jaw-bone, finishing the massage in this 
particular area by firmly kneading the 
flesh. ‘‘Salt-cellars,” too, respond to this 
treatment. 


THE TEXTURE of your skin is almost as 
important as the contour of your curves. I 
say “almost’”’ because a perfect evening 
make-up helps to create the illusion of 
smooth, alabastine loveliness beneath arti- 
ficial light. But, useful as it is, make-up 
can’t accomplish miracles. 

The back suffers most from neglect, per- 
haps, because its owner seldom sees it. A 
long-handled brush wielded nightly in the 
bathtub will keep the blood circulating 
strongly beneath the skin and so clear the 
skin of blemishes. As a special treatment, 
try smearing cold cream all over the back. 
Then step into your hot water and work up 
a good lather with soap and long-handled 
brush. Finish with a cold spray, and if you’re 
going out, get someone to spray your back 
with an astringent lotion. 

There’s no excuse for discolored skin on 
back, neck or arms, for it can be gently 
bleached with one of the many delightful 
bleaching creams which helpful makers of 
toiletries prepare for this purpose. Or you 
{Continued on page 45} 
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trent you, undress br bed . 





Undress your FACE too! - 


Use all the cosmetics you wish... ‘Jather sinks deeply into the pores, carries away 
every vestige of dust, dirt, stale cosmetics. 
but remove them thoroughly the 
Hol ad rd hs Follow this Hollywood Beauty Care ‘ 
° lywo way i gua agains Before you renew your make-up for the evening, and ALWAYS 


. : = before you go to bed at night, pat the pure rich lather of 
unattractive Cosmetic Skin Lux Toilet Soap gently into your skin — rinse thoroughly, first 


with warm water, then with cold—dry lightly. In this simple 
MANY A GIRL who thinks she cleans her face way you can protect your skin— beautify it, too, as the 
before she goes to bed is actually leaving bits of Hollywood stars do. ares 
stale daytime make-up to choke the pores all night. : 2 
She does not thoroughly free the pores, but leaves 
them clogged day after day. 

“Heavens! What’s wrong with my skin!’’ Soon 
to her dismay, she discovers the warning signals of 
unattractive Cosmetic Skin — enlarged pores, dull- 
ness, tiny blemishes — blackheads, perhaps. 




























Cosmetics Harmless if 
removed this way 


To avoid this modern complexion trouble, thou- 
sands of women are adopting Hollywood’s beauty 
method. Cosmetics need not harm even delicate 
skin unless they are allowed to choke the 
pores. Lux Toilet Soap is made to remove 
cosmetics thoroughly. Its rich ACTIVE 





luse cosmetics, of course! 
But thanks to Lux Toilet 
Soap, |m not a bit afraid 
of Cosmetic Skin 


"Joan Blondel 


WARNER BROTHERS STAR 
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Whitton 


garment if they’re to give their wearer the 
maximum of chic. 

So designers of foundation garments offer 
us these new features: 

First, longer lines—a smooth, curving line 
which starts from just below the bust and 
flows without a break over the hips. Gar- 
ments are an inch or two longer to give that 
svelte, unbroken waist-to-knee line. 

Second, there is an uplifted bust effect— 
very youthful—more rounded than last 
year, although the tendency to be pointed 
still remains with designers on this continent 
—perhaps because we never did go in for 


‘Descriptions of these gar- 


ments appear on page ¢ 6 


such exaggerated contours as did the Pari- | 


sians last year. The desired effect is obtained 
by raising the bust from underneath. 
Practically all the new foundation garments 
are shaped to this end. Brassieres, too, are 
deeper to achieve the same result. 

Third, a smoother, sleeker fit than hither- 
to. In some cases the side seam has been 
entirely done away with. There may be 
concealed boning in front. 
sometimes lightly boned, sometimes com- 
posed of two-way stretch elastic, depending 
on the type of figure for which the garment 

{Continued on page 32} 
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The backs are | 





“I’m really worried ’bout those other 
babies who don’t get Palmolive for 


their baths! "Cause I’m sure their 
little skins are just as tender as my 
own...And don’t you remember 
what a time we had till our doctor 
said to use Palmolive!” 


And do you know that 20,000 
beauty experts, the world over, say 
Palmolive is best for daily complex- 
ion care? Why don’t you try the 
two-minute Palmolive treatment 
night and morning? See how lovely 
it will make your skin! 


Listen Mother 


awe tees 
HOW WE KNOW 
PALMOLIVE’S 
SUCH A 
GENTLE SOAP! 


If he could talk, we're pretty sure 
that’s about what he’d say! There 
couldn’t be a kinder, gentler soap for 
a baby’s skin... or for yours, either! 
Palmolive is gentlest because it’s 
made from a scientific blend of olive 
and palm oils. 


Wye Quality 
TT TOL Ta 
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Ask Your Doctor First, 
Mother 


Before You Give Your Child an Unknown Remedy 
to Take 


There is no such thing as 


a bargain in drugs for 
your child to take 





On all sides authorities stress a special 
obligation every mother bears her child 
. « . to consult her doctor before administer. 
ing an unknown remedy to her child. 

This is one point on which child special- 
ists, family physicians and teachers of 
health all agree. Nevertheless—day in 
and day out, mothers violate this most 
obvious duty. Ask unqualified persons— 
instead of doctors—what medical prep- 
arations they should give their children. 

No mother would do so dangerous a 
thing if she knew what scientists and 
doctors know. The safe way is never to 
give your child a remedy you don’t know 
all about, without getting expert medical 
opinion first. 


Doctors Say PHILLIPS’ 
for Your Child 


Now, when it comes to the very impor- 
tant—and frequently used—‘‘milk of mag- 
nesia,”’ doctors for over fifty years have 
said, ‘Phillips’ Milk of Magnesia . . . the 
safe remedy for your child.” 

That is because genuine Phillips’ Milk 
of Magnesia marks what is known to the 
medical profession as one of the finest 
laboratory products the world of science 
knows. 

Made in a laboratory devoted to but 
ONE, single effort, the making of milk 
of magnesia, it is the type of product 





your child deserves. The kind that every 
thinking mother wants her child to have. 


See That Your Child Gets It 
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CURVES ARE IN 


dit i 


NO TRUE story of the ravishing new 
fashions is complete without a hint of the 
sleek unmentionables decorously termed 
“foundation garments.” For now, more 
than evér since skirts discarded their peter- 
shams, curves are important. With this 
difference—they must be controlled! No 
more radical fashion change has ever taken 
place than during the last five years. Lest 
you doubt this, take a look at the four 
frocks shown here. The two outdated ones, 


See that your child gets this, the finest | incidentally, were choice Paris models. No 
that men know; genuine Phillips’ Milk of | wonder our figures slumped. Poor things, 
Magnesia. Get it for your own peace of | what incentive was there to do otherwise. 


mind. 

You can get genuine Phillips’ Milk of | 
Magnesia at any drug store, in liquid or 
tablet form—for a small sum. 

Phillips’ Milk of Magnesia Tablets are 
now on sale at drug stores everywhere. 
Each tiny tablet is the equivalent of a 
teaspoonful of genuine Phillips’ Milk 
of Magnesia. 25c and 50c .packages. 


MADE IN CANADA 





You can assist others by refusing to 
accept a substitute for the genuine 
Phillips’ Milk of Magnesia. Do this 
in the interest of yourself and your 
children—and in the interest of the 
public in general. 


PHILLIPS’ Milk of Magnesia 
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But since those dear departed hipless, 
waistless days, we've learned things about 
figures. Last year we romped creditably 
through the Mae Westian era. This year 
we're curved still, but not quite so impul- 
sively. Longer lines, smoother fit, rounded, 
raised bust—these are the desirable require- 
ments of this winter’s styles, whether you're 
clothed in wool or silk. Which is to say that 
you can’t put on your figure evenings only, 
and get away with it. Sports clothes, street 
clothes, office and afternoon frocks, all make 
the same demands. They’ve got to be worn 
over a smooth, figure-controlling foundation 





ee 
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Purple has long been a Dark Horse Color...and it looks as if it's in at the 
winning post this fall. "Black Tulip" is so blackish it almost misses being purple, 
but the luscious grape-tone is there. ‘Church Purple" is frankly pansy-like and 
may be worn with loud cheers by either blondes who like to look fragile, or by 
brunettes who do not mind a little heavier dash of rouge. It's a color to watch_| 


for...as the season advances... 
e 


And here I'm back in the wool again! Lavished a complete set of thrills on a 
knitted purple outfit that should go far in college, this semester. It was called the | 
“Three-in-One" costume, and was supposed to see a co-ed through a trying day. 
One-piece dress of deep mauve wool, with a hip length jacket of purple cloth... 
for the earlier hours. Then, when tea-time came around, the jacket was turned | 
inside out and was found to be lined with knitted wool interlaced with gold threads. | 
The zipper front of the dress was zipped and there was a turn-down collar of | 
gold-and-wool, too! Such a help to a popular gal... 


Cunning little veils are reappearing and they do things for one, | must confess. 
Cast a glamor over the last of the summer's freckles, and give one a mysterious | 
air. Schiaparelli comes out with her "yashmak" veil... and is it a dream. Covers 
the nose and mouth, but leaves the forehead-and-chin unadorned. Loads of 
allure... 

* 


Then, a slim brown wool cloth dress 
sported a knitted corselet affair of 
deep orange wool, laced over the! 
hips in a buccaneerish manner. A} 
collapsible-looking knitted wool 
beret topped the outfit... again, 
if | could but knit and purl! 
. 





KAY 
MURPHY 


TELLS THE 
NEW STORY 
OF WOOLS 


foe MORNING 
NOON and NIGHT 


Was at a showing of French| 
dresses, hot off the boat, tother | 
day...and | yearned over the) 
slim figgers of the models. No} 
corset or girdle line... not a seam | 
to even indicate that a slip might | 
be under the smooth outfits. "How | 
do they do it?" | mourned. | found 
out! The mannequins were sup- 
plied with close-knitted tight-fit- 
ting combination affairs that held 
the curves in the right places... 
and protected the dresses from the 
natural heat of the body. | was 
informed that a great many better- 
dressed women in Paris use just | 
such a foundation for their cos- 
tumes. Again | yearned... if | 
could but knit and purl ... but as | cannot, | am going to get me ye-old-time wooly 
underwear, and see what luck | have! 





By the way... the manufacturers of woollen underwear and nighties report that 
they anticipate a bigger season this fall and winter than for many moons... it| 
seems the gals are getting tired of cold bones, and the new undies are so cunning | 
that you'll feel all dressed up in them... 

é 
So | warn you, don't attempt facing the Indian Summer without at least a couple | 
of smart knitted outfits in your wardrobe... and | promise you they'll come in for | 
several airings .. . for "Women in Wool" aim to lead the procession in smart styles 
for Winter 1934-5... 


ways of buying a foundation garment. One 
is to put yourself in the hands of an expert 
saleswoman and try on, one after another, 
different types and makes of garments until 
you discover that which is most suited to 
you. Do this even if you are buying a simple, 
elastic step-in. The other method is to let 
yourself be measured and fitted for a gar- 
ment of a style recommended by the designer 
as being individually suited to your figure 
requirements. No other methods than 
these will give you the same perfection of 
comfort and style. 

Whether you like a garment which is fitted 
by means of cunningly pieced and lightly 


boned material, or with the new two-way 
stretch elastic feature; whether you prefer a 
combination of both types of fitting in your 
garment—depends not upon current style 
trends, but on your own contours. The same 
is true of your choice between a one-piece 
garment or a girdle and brassiére. Ccca- 
sionally brassiéres, designed for particular 
girdles, are made exceptionally long in front, 
to cover lacings and clasps. Sometimes 
girdles or one-piece garments have special 
abdominal control features; sometimes it’s 
back and lordosis control which is empha- 
sized. Analyze your figure defects, and buy 
accordingly. {Continued on page 66} 


. Hands syghen and 
La old looking $0 CASUY 











because 
Hand Skin 
is different 
from the 

Skin on 

your Face 
and Body 


Unless you've just powdered, the 
skin on your face feels a bit oily 
when you draw your finger hard 
across your forehead. 


But when you touch your hand, 
you'll feel that this skin has no oil 
to protect it. It easily gets rough 
Srom water, cold or dirt. 


Te SKIN on your hands is not like 
the rest of your skin. It has almost 
no natural oil, so it must be kept soft by 
moisture inside the skin itself. 

When unprotected, hand skin quickly 
loses its moisture... dries out, and gets 
rough from exposure to wind and grime. 

You can easily put back the precious 
moisture your hands are constantly los- 
ing. Only you have to have this in a form 
that goes into the skin and doesn’t mere- 
ly stay on the surface. 


Restores Moisture inside the Cells 


This is exactly what Jergens Lotion does 
for you. It is made in such a way that 
it penetrates right down into the cells 
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themselves. Recent tests have proved 
that this is more true of Jergens than of 
any other lotion tested. 

That’s why it doesn’t feel sticky—why 
it’s sv wonderfully comforting to dry or 
roughened hands. 

Use Jergens regularly night and morn- 
ing, and in-between times, after your 
hands have been in water. Before you'd 
believe it possible, even hard-used hands 
will have regained a lovely smoothness, 
will have again the appealing softness 
men find irresistible. 

You can get Jergens Lotion in your 
drug or department store for 50¢ or $1. 
It also comes in a smaller size at the 
ten-cent stores. 





See for yourself how this lotion goes 
into the skin more quickly, more 
completely than other lotions do! 


Try it FREE! 


For a generous trial bottle of Jer- 
gens Lotion, send this coupon to 


THE ANDREW JERGENS Co. 
573 Sherbrooke St., Perth, Ont. 
(MADE IN CANADA) 
Names oi 
(PLEASE PRINT) 


Address ————$—$______ 
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Every winner of hearts must have it 


__now new millions may acquire it! 


7 O BE irresistible... whether in court- 
ship or in marriage...a girl must have 
an alluring complexion. That is at the very 
top of Page One in the Primer of Love. 


But what kind of care is best for the 
skin? Of the many well-advertised beauty 
aids, which one will really keep the com- 
plexion at its clearest and loveliest? 


You don’t have to guess. The world’s 
leading skin specialists have settled that 
question. These noted specialists in nine 
great nations tested many leading soaps 
and creams on the faces of hundreds of 
women. Daily, for thirty days,each subject 











cleansed one side of her face with Wood- 
bury’s Facial Soap; the other side with 
any other cleansing method of her choice. 
In these tests no other cleansing method 
equalled Woodbury’s in the radiance and 
freshness it gave to complexions. 


Today, there’s a big, new cake of Wood- 
bury’s waiting for you...at just 10c. 
At drug, department and grocery stores. 
The same quality formerly sold at 25c. 


Don’t miss these star programs—BING CROSBY, Tues 
days, 9:00 P. M. E. S.T., Columbia Network ... 


days, Wednesdays and Fridays, N. B.C., 7:45 P.M. E.S.T. 


f 


FACIAL: SOAP | 


SEND 10c FOR WOODBURY LOVELINESS KIT 
Containing a trial cake of Woodbury’s Facial Soap, 
tubes of Woodbury’s Cold and Facial Creams and one 
each of the six flattering shades of Woodbury’s Facial! 


Powder. 
John H. Woodbury, Ltd., Perth. Ont.. Dept. 411 


Name wine i 


' Addreas____. thie 


MADE IN CANADA 


cclaimed with joy! Do we gals bless him (oh, o 
“DANGEROUS PARADISE”, thrilling radio drama, Mon- | 6 loy g ( 
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Now, | warn you, I'm going 
to simply RAVE about the 
new woollen things I've been 
seeing... In fact, so many of 
the smartest styles are in 
knits that I'm all knotted up 
in them myself! 

® 


A few years ago the only 
knitted things we sported 
were sweaters, stockings and 
probably red Unmention- 
ables our mothers insisted on 
us donning when north winds 
came our way. Today, you 
meet knitted dresses in the 
most fashionable places and 
| must say they have been 
geared to a New High that 
tits them to every hour of the 
day, not forgetting the night, 
either... 
a 


The lacy weaves that are so 
fragile they could teach 
things to cobwebs are pop- 
ping up for afternoon tea 
wear. Saw a lovely tunic 
affair that was woven in a 
boucle knit that was gor- 
geous. The skirt was black, 
ribbed closely up and down; 
the tunic was white, lacy- 
knit, with one of those four-inch deep belts of wool cord, in black, with a large 
white bone buckle. Plain round neck, and tight sleeves, with almost elbow length 


black ribbed wool cuffs... 





Courtesy Warner Bros. 


A smart red wool jacket which sports the new 
"bandmaster” motif. 


Lilly Dache brought back the trim little evening hat that Paris helped her launch 

for the fall openings. So brief, it is almost non-existent. She calls it the apostolic” 

hat, and it does remind one of a cardinal's cap. They are going to be very popular 

for restaurant and theatre wear, this winter. Makes one feel—oh, so very dressed 

up, with a bonnet on one's head! Again, wool came in and scored at an opening 
| that is still the talk of the town. A deep cream wool dress, with long tight sleeves 
‘and a bell-like skirt, for dinner or first-nights. And the affair was topped by a 
| cunning little evening cap of the same wool, knitted in with gold sequins. Looked 
| like moonbeams woven in with milady's tresses... 


| One affair, that cost p-l-lenty, was a soft green wool vestee, to wear under a fall 

tweed suit, and knitted to match it was one of those swanky dachshund muffs 
'that come up and meet your elbows. Says I, longingly, If | could knit and purl. ... 
there's a set I'd be knotted up in, in no time... 


ae thought of the Twin-Sweater set a couple of seasons ago, is hereby 

gpBhed. it was a man!) every 
day ...So nice to start the morning off with just such a set, pal-ed up with a 
trim wool skirt that may be knitted also. Two weaves are better than one, in 
those sets. | like the pullover to be very light and airy-fairy... just in case | 
warm up to my job SS here the day ends. Then, in the chill of six-o'clock-time, it's 
cosy to pop on the heavier coat sweater... and you're as smart as a whistle 
for the homeward trek. 








which might mar the beauty of your sheath- 
like frocks. 

Fourth, there is a tendency toward elab- 
orate materials. Satins, brocades, and 
failles, combine beautifully with lace and 


| Cur ves cre 
two-way-stretch elastic. Simpler materials, 


| 
in C | 
Hn ontr O however, are available, too—batistes, and 


Conti df 3 broadcloth with net or lace busts. Colors 
(Continued trom page 31) run to natural flesh tones—nude and peach 
are well to the fore. 





| WHEN YOU come to choose your founda- 
|is designed. Fastenings and seams are tion garment, keep the foregoing style notes 
flatter than ever. The aim and object of in your subconscious, but let your own 
1934-35 models is to offer no protuberances figure be your buying guide. There are two 
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tickets if you say so. I’ve got to get back 
to the office now. Hope little Gertrude 
doesn’t fall over her feet getting on the 
stage. And thanks a lot for coming in. 
You're a good egg.” 

Gertrude turned toward the subway and 
started for home. All the way to Glenwood 
her spirits dropped lower. Neale often called 
her ‘‘a good egg,’ but somehow today the 
words jarred It was not as though he could 
not say sweet things. He spoke the lingo 
of the day but he was a poet at heart. No 
one could make love more beautifully than 
Neale. She ought to know. The thing that 
terrified her was whether anyone else knew. 
But she called in her thoughts sharply. She 
had committed herself to a course of faith; 
she had scorned every other weapon. Very 
well. She would stick by the one she had 
chosen. 

She ran the last block to the schoolhouse, 
getting in just as the show began. Ina 
moment little Gertrude walked slowly and 
importantly across the stage carrying her 
banner. At the centre she paused, scanned 
the audience anxiously, met her mother’s 
eyes and smiled. Gertrude’s heart gave a 
leap. How terrible if she had not been there! 

She hurried home as soon as possible to 
find things there in a mild chaos. She hur- 
riedly put the living room in order, laid out 
napkins and silverware for the evening, 
ordered flowers which she had forgotten, 
cheered up the: cook who was inclined to be 
melancholy on party nights, reassured the 
little nursemaid about a rash on the baby’s 
face, and met Neale at the six o'clock train. 

As she dressed for the dance, her hands 
shook. Far from being the “knockout” 
Jen had demanded of her, she was not even 
looking her ordinary best. She felt indeed 
like a small, frightened soldier about to go 
over the top with a questionable supply of 
ammunition. 

She dabbed on a bit more rouge, smoothed 
her hair once again—fortunately it had a 
natural wave—touched the tips of her ears 
with the perfume Neale liked, and stood 
ready. 

“Not so hot,”” she whispered tragically to 
herself. 


THE SMARTEST dances in Glenwood 
were held at the Country Club but were not 
strictly club dances. Twice a year “the 
crowd,” augmented by people of their 
choosing, arranged for the use of the dancing 
floor and paid for the orchestra. So there 
was an expensive exclusiveness about the 
affairs; a little more gaiety and a good deal 
more intimacy than at the regular dances. 
Gertrude, going up the wide steps between 
the white pillars of the clubhouse, knew that 
half the women in Glenwood would give 
their eye-teeth to be going to this dance from 
which she found herself shrinking now with 
a positive dread. 

She could tel] as she walked toward the 
main stairway that things were getting 
under way. The orchestra was playing and 
a few couples were dancing already. A 
burst of laughter came from the men’s 
lounge down the hall, and rushing in through 
the great doors each time they opened, like 
an uninvited and impetuous guest, was a 
gust of March wind. 

Gertrude went slowly up the stairs. She 
hadn’t known till this moment how dead 
tired she was after the hectic day. The 
dressing room was full. She had an eerie 
feeling that one group stopped talking sud- 
denly when they saw her. Jen Sterrett and 
Nelle Cabot - turned quickly when they 
heard her voice. Their eyes appraised her 
eagerly and then sought each other’s in a 
kind of blank dismay. At least, Gertrude 
thought whimsically, her hasty toilette had 
saved her from the over soignée look most 
of the others had. Why would women past 
their first youth insist on looking as though 
their faces had been ironed out, and each 
hair laid in place separately? 

Jen Sterrett gave what seemed to Gert- 
rude a hopeless sort of shrug and remarked, 
“Well, I guess we might as well go on down.” 

At the foot of the stairs a group of people 
were standing. Gertrude saw Neale’s head 
above the others, then she caught hard at 
the balustrade. For suddenly she saw the 


girl. She was, at the moment, looking up at | 


Neale, so that Gertrude could see the exqui- 
site young line of her throat and the mop of 
golden hair which even an enemy would 
have been forced to call genuine. But it was 


not the girl’s beauty, nor the fact that her | 


white satin dress had a straight-from-Paris 
look, that made Gertrude clutch the railing 
for support. It was the expression on her 
face as she looked up at Neale. It said for 
all who cared to see, “This is my man!” 

Neale glanced up, saw Gertrude, looked 
embarrassed, and then came forward to 
meet her. Gertrude pulled herself together, 
said the right things to everybody and then 
found herself facing the Ewings and the 
stranger. 

“You haven’t met my young siste1, have 
you?” Helen Ewing was saying. “This is 
Peggy.” 

Gertrude held out her hand. “I’m so glad 
I’ve caught up with you at last,” she said, 
smiling. ‘Neale has told me about you, of 
course, and how nice you’ve been to him 
while he was the poor odd man. You're 
coming to our house after the dance, aren’t 
you?” 

“That will be swell,” the girl murmured, 
looking at her out of wide, inscrutable blue 
eyes. 

The orchestra started a new piece and 
they all drifted into the ballroom. Gertrude 
found herself in Neale’s arms making the 
first circle of the floor. Peggy was dancing 
with her brother-in-law while Helen Ewing 
sat in the alcove. Neale spoke suddenly. 

“I forgot to tell you about the Roberts. 
I did what you told me. Went over to their 
hotel myself.” 

“Did—did they seemed pleased?” Gert- 
rude asked tremulously. 

“Sure. Mrs. Roberts got quite a kick out 
of the flowers. Pinned them right on. And 
the old boy seemed to think she looked 
pretty swell. They’re going to the show 
tonight.” 

“I’m so glad,” Gertrude said quietly. 

When they had circled the room once 
more, Neale spoke again. His voice sounded 
odd. 

“T’ve been thinking of what you said 
about Roberts and—you -know—spring. 
There’s something I want to tell you. , 


Gertrude’s heart stopped. But just at | 
that moment so did the orchestra. By a| 


curious coincidence Hal Ewing and Peggy 
were close beside them. The girl was even 
prettier than Gertrude had thought at first. 
And so young! With all the alluring, care- 
less assurance of youth. She raised limpid 


eyes now to Neale, possessive eyes, Gert- | 


rude thought. 

“I suppose the next is mine,”’ she said 
calmly. And Neale, usually so sure of him- 
self, stammered an affirmative. 

They all walked toward the alcove and 
then as the music began, Peggy laid a hand 
on Neale’s arm, and they were off. 

Gertrude was turning toward a chair when 
Tom Sterrett raced up to her. 

“Well, if it isn’t Gertrude! Come on 
here. You and I always dance together like 
nobody's business. Say, we’ve missed you 
round here lately.” 

He gave her no chance to answer but 
rushed on with a flow of banter. Gertrude 
saw through it. Just as she saw through 
the unfailing efforts of everybody as the 
evening went on, that she should never once 
lack a partner. She could see the other 
women whispering to their husbands be- 
tween dances with an eye raised in her 
direction. It was sweet of them, of course, 
to be looking out for her, but underneath it 
all she knew they were getting a thrill from 
it. They, the secure wives, were feeling that 
terrible complacency which comes of seeing | 
another on the brink of catastrophe. 

The other unpleasant feature of their | 
organized efforts on her behalf was that it | 
left Neale practically stranded with the 
stranger. Even if he had wanted to dance 
with his wife it would have been difficult. 
As Gertrude watched between dances she | 
could not tell whether it was Neale who 
managed always to stay near the girl or the 
girl who arranged to tick close to Neale. 
Neale’s face indeed looked strained and 

{Continued on page 46} 
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Here’s a Faster Way 
to Relieve a Cold 


PICTURES SHOW HOW TO RELIEVE 
PAINS AND DISCOMFORT ALMOST INSTANTLY 





3. If throat is sore, crush and stir 3 Aspirin 
tablets in 14 glass of water and gargle. This eases 
the soreness in your throat almost instantly. 


Scientists have now found a quicker 
way to relieve a cold . . . a method 
that eases the ache and distress al- 
most instantly. Follow the simple 
directions as shown in the pictures 
above. 

Don’t delay. And don’t take 
chances with “nostrums.”” Aspirin is 
recognized by doctors everywhere as 
the fast, sure way. A way that will 
relieve an ordinary cold almost as fast 
as you caught it. 

For an Aspirin tablet starts to dis- 

solve, or disintegrate, almost in- 
stantly you take it. “Takes hold” of 
the average cold (as of other distress 
or pain) in a few minutes. 
' To combat nearly any cold you 
get, simply take Aspirin and drink 
plenty of water every 2 to 4 hours 
the first day. Every 3 or 4 hours 
thereafter. 

If throat is sore, gargle with 
8 Aspirin |tablets crushed and 
stirred in a third of a glass of 


= 





Get tin of 12 tablets or economical 
bottle of 24 or 100 at any druggist’s. 





2. Drink full glass of water. Repeat treatment 
in 2 hours... 





4. Almost at once all the pains and aches that 
accompany a cold are relieved. Your cold eased 
“quick as you caught it!” 


warm water. Repeat in 2 hours. 
Sore throat is often eased this way 
in 2 or 3 minutes! 

Ask your own doctor about this. 
And when you buy, see that you get 
ASPIRIN. It is made in Canada, 
and all druggists have it. Look for 
the name Bayer in the form of a 
cross on every Aspirin tablet. 






WHY ASPIRIN 
WORKS SO FAST 







Drop an Aspirin tab- 
let in a glass of water. 
Note that BEFORE 
it touches bottom, it 
has started to dis- 
integrate. 

What it does in this 
glass it does in your 
stomach. Hence its 
fast action. 














For Quick Relief, Demand 
and Get Aspirin 


DOES NOT 
HARM THE HEART 





Choice 
of \\/eapons 


(Continued from page !7) 








“Not a thing. Neale, I’ve asked the 
crowd in tomorrow night after the dance. 
It’s so long since I’ve thrown a party, I’m 
quite thrilled over it. All right by you?” 

“Of course.’’ He said it slowly, though. 
And then in a strained voice he added, 
“What about the Ewings?”’ 

It was the same question Nelle Cabot had 
asked. 

Gertrude by a great effort kept her own 
voice even. 

“T thought I’d ask them. Do you suppose 
the young sister would want to come with 
us old-timers?” 

For almost a block Neale did not speak. 
“T don’t know. You can ask her,”’ he said 
at last. 

Gertrude felt smothered. If she could 
only make a joke of it now. Say something 
light and witty and careless. But her 
tongue was tied. Neither she nor Neale had 
ever jested about their love. Its sacraments 
had been holy. 

They turned into the familiar driveway 
as they had done thousands of times. The 
colonial brick house, weathered to a soft 
rose, had the appearance of a home with 
solid foundations. As Gertrude looked at it, 
a resolve suddenly possessed her. Tomorrow 
night at the dance was to be her battle. 
ground apparently. So the girls all thought. 
That’s why they wanted her to be a knock- 
out, as Jen said. And, of course, she could 
follow their advice. She could spend all 
day tomorrow buying a stunning new 
evening gown—which she should not afford 
—getting a facial, having her hair done in 
some striking way. She could do that. But 
that would be admitting to all of them that 
she was afraid; that she believed this thing 
was true. 

No, there was another weapon, a very 
ancient one. It was this she would use and 
no other, let come what might! With a 
real effort of will she threw off the whole 
weight of the afternoon, met the children, 
laughingly and talked during dinner with 
Neale as she always did. She had one bad 
moment as she prepared for bed. She stood 
before the mirror in her little dressing room 
and regarded herself searchingly. She did 
look tired. Something of youthful freshness 
had departed from her face. She was thirty- 
five and looked it. Headed for early autumn. 
And the girl Peggy, whom she had not yet 
seen, was twenty-one! Still in the spring. 
She had called Helen Ewing and she had 
accepted for herself and her husband, and 
after a second’s hesitation for her sister too. 
Perhaps, Gertrude thought now as she 
stood drooping before her mirror, she should 
still take the advice of the crowd and pre- 
pare to do battle on the girl’s own grounds 
i Then she shook her head resolutely 
and snapped off the light. 

The next morning she woke heavily. In 
spite of her fine resolutions she had not 
slept well. She drove Neale to the train 
after breakfast. He seemed rather heavily 
preoccupied, she thought. She slipped her 
hand into his for a moment as they said 
good-by. ‘‘Hope you don’t have too hard 
a day,” she said gently. 

It was time to start the two older children 
off to school when she got back to the house. 

Little Gertrude lagged behind her brother, 
her eyes wide. 

“And you won't forget the show, mother? 
At three o’clock,”’ she begged. 

Gertrude said something reassuring while 
she groaned inwardly. She had forgotten 
the show. That would do her out of an 
afternoon nap, but there was no help for it. 
She went back to the kitchen to consult 
with the cook. There had to be delicate, 
conciliatory work done here. But in the 
end it was arranged. The pancakes would 
be forthcoming after the dance. Likewise 
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the sauerkraut, the sausages, and some more 
delicate confections for those who preferred 
them. 

“T’ll do the marketing first; that will leave 
me time enough to tidy up the house. We'l] 
have a very simple dinner this evening,” she 
said. 

But at ten-thirty the phone rang. It was 
Neale, speaking from the office. 

“Gertrude? Do you suppose you could 
get that 11.09 train and be over here for 
lunch? I'll tell you why. Roberts, one of 
our big buyers from the West is in town 
with his wife. She hasn’t been East for 
twenty years and she doesn’t know her way 
around. He seems to want to shake her 
but still she’s on his mind. I don’t quite get 
it. But if you could come over to take the 
old lady to lunch, I'll take Roberts to the 
club and have a chance to talk turkey to 
him. Can you make it?” 

“Oh, Neale, I don’t see how I can. You 
know I have the crowd coming in tonight 
and little Gertrude’s in a show at three. She 
just walks on the stage and off again as far 
as I can discover, but it’s a big thing for her, 
I’ve got to be there, you see—”’ 

“Well, if you can’t you can’t,” Neale’s 
voice was disappointed and a little edged. 

There was a second of silence and then 
Gertrude said, ‘Oh, I'll come, Neale. It 
won't matter if there is dust on the furniture 
tonight. Just so I’m back by three.” 

“Good girl! The Roberts are at the 
Duveen. I'll meet you there in the lobby at 
twelve. Be sure to catch your train.” 

‘By superhuman effort Gertrude caught it. 
She found the Roberts with Neale waiting 
for her. Mr. Roberts was quite aggressively 
and pompously male, with a noticeable 
rotundity beneath his heavy watch charm. 
Mrs. Roberts was plump and faded and 
nervously eager to please. She had a hand- 
some fur coat, a large diamond, and anxious- 
looking eyes. Gertrude placed them at once 
as she shook hands. 

“Shall we all meet here again at, let us 
say, a quarter to two? That will give you 
time, won't it, Gertrude?”” Neale asked. 

“Fine,’’ she said. “By then Mrs. Roberts 
and I will have planned enough shopping 
tours to bankrupt you both.” 

She guided her charge to the street and 
thence by taxi to one of the more popular 
women's dining places. She chatted as 
gaily as she could, suggesting the best shops 
for this and that, writing down addresses, 
Then suddenly, when the meal was half 
over, Mrs. Roberts's anxious blue eyes 
overflowed before Gertrude’s kindliness, and 
the story came out. 


THE MEN were waiting for them in the 
hotel lobby. By the expression on Neale’s 
face Gertrude knew that the luncheon at 
the club had been a success. She reached 
up impulsively to the older woman and 
kissed her, as she said good-by. Then she 
gave Mr. Roberts her brightest smile. 

“And I'm counting on you to bring Mrs. 
Roberts back along next time you come, 
You will, won't you?” 

And the man, looking in some subtle 
manner flattered, promised affably. 

When she and Neale were out on the 
street Gertrude spoke quickly. 

“Neale, I want you to do something for 
me. I want you to get two good seats for a 
show tonight and give them to the Roberts. 
Present them in front of her so he can’t 
possibly sidestep it. And send her flowers, 
Neale—a corsage, something dressy—”’ 

“Why, what's the idea? I’ve already got 
Roberts eating out of my hand.” 

“I know, but it may save the day for her 

for both of them. You see—”’ 

Gertrude stopped short. It was hard to 
say this thing of all others to Neale, here on 
a crowded street corner. But she went on. 

“She’s a little worried. You see, she 
thinks there’s a girl—” 

“IT see,” Neale said slowly. 

“It may be all just nothing. She’s sweet, 
really. As for him—” 

Gertrude suddenly raised her eyes and 
looked squarely into her husband’s. 

“I suppose it is spring that has attracted 
him, Neale. You know the seasons are not 
equal between the sexes.” 

“Well,” Neale said hastily, “I'll get the 
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punctures, each surrounded by a faintly 
pencilled circle with a date; and of all the 
North Atlantic runs thus indicated, the 
Sedalia was making her very fastest. One 
might now have felt a slight tremor, a sort 
of subdued shiver of speed. But for the rest 
of it she was a huge man-made cosmos, 
softly lit, crammed with luxury and power, 
regally independent of weather, her titanic 
keel shearing through caverns of green 
water forty feet below the fretted surface 
of the ocean. 

Simonds checked the bearing, glanced at 
the revolution counters, smiled at the 
vision of a sandy-haired Scotsman in the 
engine control room, and gave a grunt. At 
that moment the telephone rang. 

“Eh, what? Yes, come up.” 





Thirty seconds later the purser burst in | 
and the commodore’s brows lifted at sight | 
of him. 

““What’s exciting you at this hour?” 

“Murder, sir; nothing short of it!’’ 

“What are you talking about?” 

“It’s a Mr. Halberdt, first class passenger | 
in 157. Done in his sleep by the look of it. 
Doctor’s there now, but the man is dead. | 
No mistake about that.” 


(Murder on the high seas!’ And no trained 
minds to solve the deeper mystery of hate and 
intrigue that next month’s installment brings. 
Yet the key to the whole solution has already 
been given in this chapter. Can you find il?) 


{To be Continued} 
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Presenting the author of oe 


“TRAE WOMAN IN BLACK” 


Alan Sullivan, who wrote Chatelaine's new 
mystery serial, is a Canadian author who has 
been !ured from his native shores by the 
delights of London's literary society and the 
charm of an old English house in Kent. 


He has, however, a more than adequate 
background for writing of Canada, for he 
was born in Montreal, in St. George's 
Rectory, and spent many of the best years of 
his life in this country. His father was the 
Reverend M. Sullivan, late Bishop of Algoma. 


Alan Sullivan received his early education 
in Scotland and later attended the University 
of Toronto, where he qualified as a mining 
encineer. In this capacity, he spent many 
years in Northern Canada, prospecting and 
engineering, and his literary work often bears 
the impress of this experience. 


He is the author of a dozen novels, in- 
cluding “The Splendid Silence," “A Little 
Way Ahead" and "The Iron Master,” all of 
which were published in Canada by Maclean's 








At the International 
Council of \W/omen 
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security of the youth of the world. Yet, 
paradoxically perhaps, they realize that it is 
to the youth of the world that they must 
look for the final accomplishment of the 
task to which they have set their hands. 
For they are convinced that only through 
the proper education of the children of 
today can the peace of the future be estab- 
lished, and with this thought firmly in 
mind, they are prepared to press into service 
every available agency for the furtherance 


of their ends. 


THE CINEMA and the radio are recog- 
nized as being among the most powerful of 
present-day educational influences. Their 
value, under proper control and direction, 
as dissipators of prejudice, mistrust and 
hatred between different nationalities, races 
and social classes, is regarded as inestimable. 





and in book form. He is the author of a 
number of plays. 

Lest year he spent several months in 
Canada acquiring material for a new novel. 





“‘By means of the film” reads part of the 
report presented by the Cinematograph and 
Broadcasting Committee, “the nations of 
the earth will learn to know each other; 
different races will be brought to reciprocal 
appreciation and co-operation, and a gen- 
eral sympathy will unite them all. This is 
the way toward general safety and universal 
peace, without which there can be no prog- 
ress. We must not forget that peace, if it is 
to be lasting, should be founded, not on 
fiction, but on reality.” 

For this reason, the International Council 
is urging all National Councils to lend their 
aid in pressing for the control and direction 
of cinema and radio programmes in such a 
way that they may contribute to the real 
education and enlightenment of the young 
people of the world. Acting on a resolution 
passed at the recent meeting, the women of 
all countries will, during the coming years, 
strive to prevent the showing of films which 
they consider likely to produce a harmful 
effect on the spirit of friendly relations 
between nations, or to inspire contempt or 
unjust appreciation of other countries. They 
will encourage the showing of travel films, 
the introduction of suitable films into the 
classroom; they will urge their respective 
governments to see that an educational film 
is included in the programme of every pub- 
lic show, and will insist that the broadcast- 
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She always thought dull teeth 
were natural ...axa/she Died’ 


@ Teue ln removing Tote Fesle 


ILM mars the loveliness of teeth. It is the 

greatest single cause of tooth decay. And, if 
you use ordinary brushing methods, you may not 
escape this dangerous film, which forms con- 
stantly on everyone's teeth. 

There is now one best way to keep your teeth 
free of film. Laboratory tests and scientific facts 
indicate that way is Pepsodent—known as the 
special film-removing tooth paste. For, of all 
other leading methods, none other equally safe, 
removes film so thoroughly. The cleansing and 
rr material in Pepsodentisaloneresponsi- 

le. This film-removing material is twice as soft 
as the polishing materials used in other lead- 
ing tooth pastes—many times as softas that 
in leading tooth powders. Yet the way it 
removes film and cleans teeth is indeed 
impressive. 
Exclusive to Pepsodent 

This polishing agent is con- 
tained exclusively in Pepso- 
dent. That's why Pepsodent 
is really different. It 
works in a different way 
to give different results. 
When Pepsodent is so 
safe, so certain, how can 
you afford to entrust the 
care of your teeth to “hit 
or miss” methods orbar- 
gain dentifrices? Just try 
Pepsodent Tooth Paste 
once. We believe you 
will want to use Pepso- 
dent regularly twice a 
day thereafter. And be 
sure to see your dentist 
at least twice a year. ~ 
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The Woman 
in Black 
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white, high, curling with silver foam. He 
laid a hand on the teak rail, proud of his 
ship and all that went to make her what she 
was, casting his mind back to days when he 
first traversed these waters as supercargo on 
a blunt-nosed tramp that made an average of 
eight knots when all was well in the engine- 
room and the wind abeam. He smiled to 
think of it. 

Eight bells! Throughout the ship’s vitals 
and on her broad decks the watch was 
changing. Figures appeared from nowhere 
in boiler rooms and took over the feeding of 
monsters whose glowing hearts were fed 
with atomized oil and compressed air at the 
touch of a valve. In engine room where the 
four turbines lay glinting, rounded goliaths, 
their polished steel casings like the humps 
of stranded mechanical whales. In dynamo 
room, alive with the breathing hum of gener- 
ators where red lamps winked on a great 
switchboard; in cooks’ galleys, pantries, 
lounges; in writing rooms and long passages 
stretching between the enamelled cabin 
partitions. On the poop where two motion- 
less figures swathed to the nose stared stead- 
fastly ahead hour after hour; in the crow’s- 
nest where two other lookouts were poised 
aloft, cooped in a pen high above the glisten- 
ing decks. In a hundred different places and 
all at once these mysterious shapes presented 
themselves and the watch was changed. It 
happened like clockwork, no hesitation or 
confusion. Eight bells; all’s well, and the 
Sedalia, making a shade over twenty-eight 
knots over the starlit sea. 

In the smoking room sat Adolf Halberdt 
finishing a cigar. For an hour he had been 
there, talking to none, smoking comfortably, 
while his pale blue eyes, half screened 
beneath narrowed lids, inspected with a 
detached interest those who came and went. 
No one spoke to him. Occasionally his left 
hand, stained a little, it seemed, by acid at 
the fingertips, moved unconsciously toward 
his breast pocket. 

His body was broad, his neck thick, his 
face heavily molded so at first one would 
have called him gross. But closer examina- 
tion would have revealed a prominent bulg- 


| ing of brows, a strong chin and undoubted 
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air of efficiency. It was a puzzling face, its 
outline that of a prizefighter, yet revealing 
touches and developments that destroyed 
any such comparison. The eyes though a 
shade flattish were sharp and far apart; the 
kind of eyes hard to define, and whose angle 
of vision could take in much that they did 
not directly regard. 

“Steward?” 

“Sir?” 

“How much?” 

“Dollar and a quarter, sir. 
Fine night, sir.” 

“Ya, a fine night. When do we reach 
New York?” 

“Captain’s trying to make it to land 
passengers at 8.00 the day after tomorrow 
evening, sir. The Customs won’t examine 
us later.” 

“‘We have made a record?” 

“Yes, sir, so far. If it keeps clear we'll cut 
two hours off our best.” 

“And you sail again—when?” 

“Week from today, sir, at noon. Coming 
back with us?” 

“Ya, I think so. Steward?” 

“Sir?” 

Halberdt jerked a large thumb at a 
passenger who sat some thirty feet away 
absorbed in the last copy of Figaro. 

“Who is that gentleman?” 

“‘Name is Bertrand, sir, in 159. I take it 
he’s French but he speaks good English.” 

“Ya, that is the cabin near mine, but I 
did not know his name.” 

His tone must have carried farther than 


Thank you. 


he reckoned, for at this the individual con- 
cerned lowered the Figaro and bestowed on 
the two a look that was faintly amused. He 
was a man of middle height, slight build, 
with a pointed brownish grey beard and 
mustache, longish hair and bushy brows. 

“Ach, he has heard me,” went on Hal- 
berdt, lowering his voice, “‘but for asking I 
have a reason, and so often in these last two 
days I see him watching me from behind his 
paper like it is now. He does not speak, and 
presently if I go somewhere he is there, too.” 

“Looks pretty harmless to me, sir.” 

The big man gave a shrug. “‘At night in 
such a ship as this, who is there about, I 
mean in this first class part?” 

“Of course there’s a night watch, sir, if 
that’s what you mean.” 

“So—a night watch! It isa patrol?” 

“That’s it, sir, sort of sentry go. And i 
anyone’s seen wandering round and can’t 
give account of himself, he’s apt to get into 
trouble.” 

“But I could walk about if I so pleased, or 
this Mr. Bertrand?” said Halberdt slowly. 

“Yes, sir, of course.” 

“You have thieves on a ship like this?” 

“Beg pardon, sir?” said the steward 
stiffly. 

“Is it that sometimes things are stolen?” 

“Ye—es, sir, but not often. The cleverest 
crooks, the ones who like to work the 
Atlantic, are pretty well known. Didn't 
happen to notice two men going ashore at 
Cherbourg, sir?” 

“T did not notice.” 

“No, sir, you couldn’t very well, but those 
were two crooks who managed to slip 


aboard at Southampton. Purser spotted ’em 


at once and they didn’t get very far.” 

“That is interesting. And now—?” 

“Got a clean sheet, sir, so far as I know, 
at the same time it’s always wise to leave 
valuables with the purser and make the 
company responsible.” 

“For myself I have nothing,” smiled 
Halberdt. ‘Good night.” 

“Good night, sir.” 


HALBERDT got up, cast a look at the 
almost empty room, one swift stare at the 
passenger still buried behind his Figaro, and 
went out with a step peculiarly light for one 
of his weight. At the door to the promenade 
deck he wheeled, advanced to the rail and 
stood peering southward, breathing deeply, 
clearing his smoke-laden lungs. His expres- 
sion was a queer mingling of satisfaction, 
uncertainty and anticipation. 

“They are both so young,’”’ he murmured 
cryptically. “They think that Adolf 
Halberdt is one big fool. Well, we shall see. 
Another two nights only. And the lady! 
Ach, sie ist so schon,” 

Presently, waving a kind of salute to the 
Atlantic, he went below, taking the elevator. 
All was very quiet. In the passage to 157 he 
halted for a second, then put his ear to the 
door of 159. Lights out and no sound. 
Entering his own cabin very softly he 
switched on the lights, sat at the table in the 
corner and took from his breast pocket a 
sheet of paper which he laid on the blotter. 
Over this he bent his big head in profound 
concentration while his lips moved silently. 
The paper was crowded with a mass of 
figures in fine script, algebraic and arith- 
metical symbols, and on the wide margin 
some closely written notes. 

Perhaps a quarter hour had been thus 
spent when he rubbed his pale blue eyes and 
looked about, and he was staring at his own 
bed when a smile broadened on his face. 
Then picking up the top pillow he slid the 
folded paper inside so that when he laid 
down it would rest just under his cheek. 
Now he undressed, switched off the light and 
got into bed. 

“So young,” he murmured, still smiling, 
“both so young and—yes—transparent, and 
she so beautiful. And, tonight for a little 
while I have danced like a boy. And at 
my age!” 


TIME 3.00 a.m. Simonds, commodore of the 
Line, unable to sleep because he was beating 
his own record, was leaning well content 
over the chart table. The great sheet at 
which he stared carried innumerable fine 
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Lipstick that intensifies 
Natural color...soothes and softens 


Unlike ordinary lipsticks, Tangee does not 
coat your lips with paint. Tangee brings out 
your natural color—as you put it on Tangee 
changes to the one shade of rose individually 
your own! Tangee intensifies your own natu- 
ral color, becomes a very part of your lips 
| thus preventing that artificial, painted look. 
Its special cream base soothes, softens and 
| protects against chapping. 


New Face Powder 


Now contains the magic 
Tangee color principle, gives 
a soft underglow, makes your 
skin look younger, fresher, 
more natural. Prevents pow- 
dery, mask-like effect for like 
Tangee Lipstick, its color 
matches your natural skin 
tones. Palmers Ltd., 750 Vitre 
St. W., Montreal, Canada. 





is so Important 


Authorities agree that in the 
matter of feminine hygiene, 
it is thorough flushing that is 
most important. You cannot 
be too careful in choosing the 
syringe you use. The Viceroy 
syringe is 
designed to 
insure pene- 
tration to all 
parts, insuring 
thorough 
cleansing of 
» all membranes. 


FOUNTAIN 
SYRINGES 


MADE IN CANADA 


VICEROY MANUFACTURING CO. LTD., WEST TORONTO 
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Ave You d Sate Driver? 


by ANDREW HOWE 


O BEGIN with, just exactly what is safe driving?" Obedience to the laws 

will undoubtedly do much to prevent accidents—but obeying the laws is not 

enough. If a law was made to cover every driving emergency most of us 
would be incapable of remembering all its rules. 

There is, however, one law which is not found in the statutes—a law which 
most of us respect without compulsion, but which many of us seem to forget when 
we are behind the wheel of a high-powered car. | refer to common courtesy. 


In nine cases out of ten a courteous driver is a safe driver. True, safe driving 
means driving a safe car... but statistics show that less than one per cent of all 
accidents are caused by mechanical defects. 

At a fashionable tea we would not rudely elbow our way toward the plates of 
sandwiches. Why, then, do so many of us forget our manners on our way to that 
tea party? 





First of all, do you make a habit of checking your brakes within the first few 
blocks? A single application will show you whether they are in safe driving 
condition. The effort on your part is so slight as to be negligible—yet it may save 
you from serious accident. 

More than half of all city accidents occur at intersections. When a car 
appears suddenly from a side street you will often be unable either to speed past 
or to stop in time; therefore, to drive safely, you should approach all intersections 
at a speed that will permit you to turn either to the right or left. For instance, 
suppose you find a car speeding toward you from the side street on your right and 
you have gone too far to stop and not far enough to accelerate out of its way: if 
you are going sufficiently slowly you can still avoid an accident by turning left 
and running ahead of the other car. That does not mean going extremely slowly— 
you will find that it is quite safe in most cases to turn sharply while travelling 
twenty miles per hour and more. 


Again, are you careful where you park? 
Are you careful when getting out of a parking place to see that the road is 
clear behind you? 





\X/ HEN you drive at night, do you make a habit of seeing that all your lights 
are in good order? The number of glaring, blinding headlights, and 
puzzling one-eyed cars that annoy you on the road, should warn you to see that 
your.own car lights are in good condition. A clean windshield prevents glare to a 
large extent and certainly does away with considerable eye strain. 


On the highway a safe driver never follows the car ahead too closely, but 
allows plenty of room to stop in case the car ahead stops unexpectedly. Above 
all, don't be a road hog. Actually, more than twenty-two per cent of all accidents 
are caused by driving on the wrong side of the road. 


Be courteous at all times. Courtesy costs time and effort. The effort is slight 
and the time well worth the safety that you gain. Behave in your car as you would 
in your parlor and you will never be responsible for maiming, crippling, or killing 
a pedestrian or fellow motorist. Safety is so well worth while... “taking chances” 
so horribly useless. Think it over... Are you a Safe Driver? 
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harbor disease germs 


ISEASE GERMS lurk in hundreds of places in every home— 
on door-knobs, banisters, telephone mouth-pieces, window panes— 
even children’s playthings. 
When you clean the places where little hands touch, make sure that no 
germs remain to do their deadly work—to spread the common diseases 
which every woman dreads. Use “Lysol”. 


Doctors, nospitals, health officers, use and recommend “Lysol” for 
thorough cleansing and disinfection. “Lysol” Disinfectant is the sure, 
deocpttile disinfectant for your important weekly house cleaning. Simply 
add “Lysol” to your cleaning water and make your home “‘hospital-clean”. 


Send for our free booklet, “Keeping a Healthy Home”. Keep it for 
reference as thousands of mothers do. Buy a bottle of “Lysol” Disinfectant 
today. Full directions for use come with every bottle. 


BE CAREFUL! Make sure you get genuine “Lysol” Disinfectant. 
Substitutes are sometimes offered. “Lysol” Disinfectant comes in a 
brown bottle and yellow carton marked “Lysol”. 


Disinfectant 


TRADE MARK ‘‘ LYSOL " REGISTERED IN CANADA L2 
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Lysol (Canada) Limited, Dept. C11 
9 Davies Ave., Toronto 8, Canada. 


Please send me the “Lysol” Health Library, consisting of “Keeping 
a Healthy Home”, “Feminine Hygiene” and “Preparation for 
Motherhood”. 








in “HALL OF FAME” on the air every Sunday night 1o p.m. Eastern 


Standard time, N.B.C. network including CFC F- Montreal; CRCT -Toronto; 
W BEN.- Buffalo; W WJ - Detroit. 
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“A friend who knew how I suffered every 
month kept scolding me until I had to try 
Midol. How glad I am that she did! Two 
tablets see me through my worst day 
comfortably. I tell every girl I discover who 
is still suffering the way I used to. 


Many users of these remarkable tablets 
have given them endorsement as strong 
as that! Many are grateful enough to 
spread the word at every opportunity. 
For Midol does bring definite relief, and 
prompt relief from periodic pain even to 
those who have always suffered severely. 
You can go through this trying time with- 
out those severe pains if you use Midol. 
At least, many women do—and find they 
can be quite as active as usual. 


The best way to use these tablets is, of 
course, to anticipate the time for any 
expected pain—or at least, take a tablet 
the first moment there is the slightest in- 
dication of the pain coming on. There is 
no need to postpone the comfort of this 
special medicine, for there is no harmful 
effect from its use—no after-effects. 


That’s the beauty of this discovery; 
Midol is as harmless as the aspirin you 
take for an ordinary headache. Don’t be 
afraid of the speed with which Midol 
takes hold; it is mot a narcotic. All drug- 
stores have these tablets; just ask for 
Midol—today, so you'll be ready. 
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to try it without expense; just mail 
this to Midol, 907 Elliott Street, 
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| ing companies of their respective countries 
| draw up their programmes with a view to 


enlightening the public on foreign countries 
and developing international understanding 
and good will among peoples. 

With a view to the extension of its in- 
fluence in this direction, the Council has 
appointed a liaison officer between the Inter- 
national Council of Women, the _ Inter- 
national Institute of Intellectual Co-opera- 
tion, and the International Institute for 
Educational Cinematography, whose aims 
are in accord with those of the Council, 
Already, a joint committee of women’s 
international organizations is pressing for 
further appointment of women on _ the 
governing body and the sub-committee of 
the International Cinemetograph Institute 
in Rome. 

National Councils have also been asked 
to work for the introduction and extension 
of the teaching of international relations in 
educational institutions throughout the 
country, with the suggestion that such 
teaching be centred not so much about the 
history of international organizations as 
about the lives of outstanding individuals 
who have given their time and effort to the 
settlement of international problems and 
to the building up of a broader international 
sympathy and understanding. The great 
need in the world today, the Council feels, 
is for individuals of outstanding ability— 
men and women of brilliant minds and 
broad education—to assume the leadership 
and make the young people of the world 
realize that this question of peace and 
security is not one to be settled by the 
older people, but by them, themselves. Its 
members realize, however, that it may be a 
long time before such leaders can be found, 
and in the meantime they are working 
zealously through every agency at present 
in existence for the spreading of the gospel 
of understanding and good will among 
nations. 

The International Council is already in 
constant co-operation with the League of 
Nations, and in 1930 was instrumental in 
forming the Liaison Committee of Women’s 
International Organizations for the purpose 
of co-ordinating the work of organizations 
on subjects of common interest and on which 
there is general agreement. It takes an 
active part in the work of the Disarmament 
Committee of Women’s International Orga- 
nizations, and since June, 1930, has been 
represented at thirty-eight international 
congresses bearing chiefly on the promotion 
of better understanding among the peoples 
of the world. 


BUT, RISES the question in the minds of 
the more sceptical, can the International 
Council of Women accomplish this gigantic 
task? What has it achieved in the past that 
gives reason for hope that it will eventually 
achieve these things also? 

In order to answer this question, it is 
necessary first to consider for a moment the 
nature of this international body and the 
manner in which it operates. The Interna- 
tional Council of Women can perhaps be 
best defined as a group of trained interna- 
tional philanthropists, meeting on likenesses, 
and not on differences, in an effort to help 
solve common problems. It is a general 
federation of women interested in the home 
and society in general, and its motto might 
well read, “Unless we meet on common 
ground, we are undone.” 

Its method of operation approximates 
most closely that of a great university, for 
its primary function is educational. It is a 
clearing house of information and help, a 
place where the knowledge of all nations is 
consolidated, and where ideals of social jus- 
tice can be freely discussed and exchanged. 
Here women from all corners of the earth 
may come and learn what has been done, 
and is being done for social betterment in 
other countries. Here they may obtain 
information, plans, and suggestions, which, 
with modifications suited to their particular 
circumstances, they can work out in their 
own countries, and so vastly shorten the 
social experiment. And finally, but not 
least important, here they may obtain con- 
fidence, courage and inspiration—particular 


blessings to the women of the smaller coun- 
tries, who might otherwise feel alone in 
their efforts for the improvement of condi- 
tions in home and society 


JUST AS, in the case of the university, the 
success of the instruction is determined to 
a great extent by the achievement of its 
pupils, so must the efforts of the Interna- 
tional Council of Women be measured, in 
the final analysis, by the achievement of its 
affiliated members. That its efforts have 
been successful, that it does actually 
achieve things, is a fact about which there 
can be no argument. A perusal of the report 


of the transactions at the Fourth Quinquen- 
nial Meeting of the International Council of | 


Women held at Toronto, in June, 1909, 
provides indisputable evidence on this point. 
Scanning the discussions and _ resolutions 
recorded at that time, one can scarcely 
repress a smile, for we find the delegates 
working feverishly for such things as votes 
for women, the appointment of women to 
school boards, hospital boards, juries and 
government offices. We find them pressing 
for juvenile courts, supervised playgrounds, 
medical inspection of schools, and 
appointment of school nurses; we find them 
urging the teaching of domestic science and 
manual training in public schools. We even 
discover them advocating the general pas- 
teurization of milk! That was only twenty- 
five years ago, yet in many countries of the 


world today these things are already taken | 


for granted. 

The recent unanimous ratification by the 
United States Senate of the Equal National- 
ity Treaty adopted by the Pah-American 
Conference at Montevideo last December, 
is a particularly timely blossoming of the 


educational seed sown by the women of | 
For | 


the world during the past few years. 
some time past, the International Council 
of Women has been pressing for legislation 


giving women equal nationality rights with | 
At their meeting in July, they re- | 


men. 
iterated their stand in the following reso- 
lution: ‘“That the International Council of 


Women urge National Councils to press | 


legislation in their countries to give women, 
married or not, the same right as men to 
determine their nationality.’’ And already, 
for the women of one country at least, this 
right is established, and the Equal National- 
ity Treaty, when ratified by all its signers, 
will give women equal nationality rights 
with men throughout the western hemis- 
phere. 

To say that the International Council of 
Women achieved this would be grossly 
misleading, but to say that the Interna- 
tional Council of Women, through its 
interest in the subject and its efforts in the 
common struggle, has made a definite con- 
tribution to this achievement is only just 
and fair. 


BECAUSE OF the inherent nature of the 
organization itself, and the manner in which 
it must of necessity operate, it will always 
be difficult—one might almost say impos- 
sible—for the International Council to 
point to any particular achievement and 


say: ‘We are responsible for this; we alone | 
But one fact is | 


achieved this thing.” 
established. Its members are headed in the 
right direction, and the things for which they 
have been working are being accomplished. 
Their dreams, one by one, are slowly com- 
ing true. Their visions are gradually becom- 
ing realities. And so, linking forces in a 
common cause and inspired by a common 
ideal, they move steadily forward with con- 
fidence and hope to that farther goal of 
international equality, understanding and 
peace. 

And it may be that one day, because of 
their efforts, some young girl, secure in a 
world where health, enlightenment and peace 
are accepted as one’s natural birthright, 
scanning the yellow pages of a volume 
inscribed ““Transactions of the Congress of 
the International Council of Women in 
Paris, July, 1934,” and reading there the 
resolutions concerning good will and under- 
standing among nations, will smile and, 
murmur in half-amused surprise: ‘But 
how—how quaint!” 


the 
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MAKE YOUR PERMANENT 
LAST 3 TIMES AS LONG 


ANADIAN women are finding that the 

secret of keeping a permanent wave is 
to reset it regularly with the new Wildroot 
Wave Powder. Naturally curly and straight 
hair are also easy to set with this inexpen- 
sive home-made wave set. Just buy Wild- 
root Wave Powder, mix with water, and 
follow simple directions in package. Never 
leaves white flakes, dries quickly, keeps in- 
definitely. Used by hairdressers. At all 
drug and toilet goods counters. 


35c 


MAKES 3 PINTS 
15¢ MAKES 1 PINT 
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New improved 


WILDROOT 
WAVE POWDER 





COVENT GARDEN, LONDON 


One of the five greatest opera houses in the 
world. English weather is bad for throats. 


* 


Famous 


singers, preachers, statesmen 
and actors use 


MELOIDS 


the marvellous English throat 
pellet that soothes the throat, 
allays tickling, clears the voice 
and actually enriches the speak- 
ing tone. Made by 


THE GREAT ENGLISH CHEMISTS 


Are sold in Canada only at 
Rexall DRUG STORES 


and 
LIGGETT DRUG STORES 
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Never Again ! 


(Continued from page | |] 








She shuddered a little. “Sounds alluring!” 
she commented. 

“It’s not going to hurt,” he promised. For 
the first time with him, bitterness touched 
her lips to tighten them. Of course it would 
hurt; all men lied, and she must not forget 
that. (She pushed deeper into her corner) 
Don first and then Langley, chanting, 
“Always! Always!” The subject, Love. 
Yes, men lied; couldn’t help it. She had 
learned that lesson very well, and she must 
never forget it. 

He had noticed her shrinking away from 
him. “‘Thought so,”” he mused. He knew the 
type; women often came to him, sick, 
physically sick, because they could not 
adjust hearts to a credo their minds had 
adopted. “‘Some man,” he decided. 

The taxicab drew to the curb where it 
chugged and then they were crossing the 
pavement, slippery with the paste that 
rain makes of dust. 

To Cynthia the restaurant was charming; 
one sat in recessed alcoves and on deep, low 
sofas, on which you could not helpgbut rest. 
The lights were dim. She sagged to stare 
rather dreamily before her. He too stared 
ahead, fussing with silver. He talked very 
little; once he turned to smile down on her. 
Once he said, without turning his head, 
“Like fishing?” 

She said, “I haven’t had a chance to 
know.” 

He said he believed she would like it, that 
it was great; he fished when he could. He’d 
bought a little farm, a stream cut through 
it, the house was stone; he hadn’t done 
much toward furnishing it, in it now only 
the things a man would need. Some day he 
wanted to furnish it. Then again he relapsed 
into silence. 

The waiter brought the food he had 
ordered without consulting her, and that 
omission had been the greatest relief! She 
ate well; she couldn’t remember when she 
had enjoyed food quite so much. Over the 
coffee she raised her face to smile at him. 

“You were tired, weren't you?” he asked. 
She nodded; “I feel wonderfully now!” she 
said. ‘“That’s fine,’’ he murmured. 

Outside once more they walked for a few 
blocks before taking a cab. The air was 
remembering the rainfall that had dwindled 
to nothing as the skies darkened. She felt 
her cheeks sting and glow. He kept a hand 
beneath her arm; the greyed pavements, on 
which footfalls left swirls, were treacherous. 
But she didn’t mind his hand. It merely 
said, ‘I’m a brake and you might skid;’’ no 
intimacy in the teuch, but the promise of 
safety. 

“Once when I was a youngster,” she said, 
“I was in the country for three days in the 
autumn.” 

He seemed to understand that it was 
something that had been wonderful. And it 
had been, and yet, she hadn’t remembered it 
for ages; positively ages. And now—it was 
as clear for her as yesterday. 

“Leaves smell nice,” he said. Then he 
added, and energetically, “Look here, we'll 
go Sunday !” 

She laughed as she had years before; it 
was a laugh that was all over her; she felt it 
in heart, mind. And for the most part, 
laughter had become but a noise; another 
noise. He had not even asked; he had said, 
merely, “Look here, we'll go Sunday!” 

“Why shouldn’t we?’’ he asked, stooping 
to see her face. ‘“There isn’t any reason why 
we shouldn’t. We'll go up to the farm. I 
haven’t named it. Maybe you can think of a 
name for it.” 

“I would like to go,” she conceded, but 
doubtfully. 

“You're going to like it!’ he said so 
grimly that he sounded belligerent. “Look 


day in the country would be great for you.” 

‘Very well,” she said slowly. He felt the 
mental codicil. 

“‘What’s on your mind?” he asked. 

“It sounds absurd, put in words,” 
said; she paused to draw a deep, steadying 
breath, “but I do want to tell you—” and 
then she stopped. 

“What?” he asked, eyes on the signal that 
would swing to let them cross a street. He 
was so bluntly reassuring, she felt. What she 
was going to say would sound foolish, but 
she had to say it, had to! 

“It’s this,” she went on after they had 
traversed the street and their pace had 
slowed once more; “I know we’ve just met, 
and that you aren’t sentimentally interested 
in me and that you might never be so, but 
proximity does strange things and—” 

“And you’re through with men,” he said. 

“Exactly. How did you know?” she 
questioned, startled. 

“Oh, I don’t know,” he answered and he 
smiled a little, ‘but you needn’t worry. I’m 
too busy for flirtations. Working with 
stomach ulcers.” 

She laughed, delighted; it was the second 
laugh of that sort which had told her that her 
recent laughter had been unreal. 

“T don’t want anything false anyway,”’ he 
went on, “too much of that comes to squat, 
face to the light, in my office. It gums up 
the works.” 

“TI do need friends,” she admitted. 

“Well, here’s one as a start, what made 
you step in that puddle?’’ he answered and 
asked, and yet again she was laughing. 

They took a taxicab then, that he selected 
from those that floated past with the 
arrogance they assume in wet weather. In 
the taxicab they smoked and he said he 
would bring the lunch, Sunday, and that all 
she need bring was herself, warm clothes 
and he supposed a vanity case. 

Old Peter eyed them going up: ‘That 
young man’s makin’ his mark in more than 
one way,” he decided. ‘This weather’s 
grand for the doctors and undertakers,’’ he 
said, condensing the gates at Cynthia’s floor. 

Jim Phelps said, ‘‘None the less, I think I 
want it to clear by Sunday,” and she smiled. 

“Well, goodnight,” said Old Peter, clang- 
ingly making himself a captive, once more. 
“Guess you'll be walkin’ down,” he called 
after Jim Phelps. 

“Yeh, night, Peter.” And her voice, soft 
and happy and young. ‘Good night, 
Peter!” 

He fitted her key in the lock; he said, 
“Want me to come in and look under the 
bed?” 

“No,” she answered, “I’m hard-boiled; I 
don’t fear anything or care much for any- 
thing, either.” 

“T’ll put nails in the sandwiches,” he 
promised. \ 

He stood looking down on her, with her 
door opened. “Thank you ever so much!” 
she said and with feeling. 

“Thank you,”’ he answered; he hesitated a 
moment. ‘Look here,” he went on, “we'll 
dine together on your birthday, every year. 
Hum?” 

“That would be nice,’’ she said carelessly, 
because she heard. ‘Always, always!’’ in 
male duet, the subject being Love. Next 
year he would probably go blonde, and as 
the years went on and he grew even more 
famous, she would doubtless read of him, as 
she read of Langley and as going, with his 


wife, to Aiken, Bermuda, London or Paris. | 


She put out her right bandaged hand, but 
he took her left to press it hard and drop it 
quickly. 

“Many of ’em, these birthdays of yours,” 
he said, “‘we’ll make ’em bigger and better!’’ 

She drifted to sleep thinking of him; a 


type she’d never before encountered, robust | 


and seeming so honest. But of course they 
all lied. A moment’s stiffening and then it 
left and she was thinking of how he stared 


not at her, but before him and of how really | 


nice he seemed. Half asleep the “‘seemed’”’ 
disappeared. And she went to sleep, a smile 
on her lips. 


AT NOON the next day she hurried to his 
office. In it she found her heart chilling. It 





here, Peter can vouch for me. I’m safe anda | 


she | 


How 
to get Quick Relief 


wien PAIN 
“TIES KNOTS” 


IN YOUR MUSCLES 


That “knot of pain” is a real 
knot— muscles are tight with 
congestion that needs to be 
soothed away if you want real re- 
lief. 


And thousands will tell you the 
way to soothe that knot away is 
to rub, rub, rub with good old 
Absorbine Jr. 


You can feel its grateful, warming 
glow spread down into the tissues 
as your hand moves back and 
forth over that spot of pain. 
You can feel that pleasant circula- 
tion of fresh clean blood flowing 
through the tissues to carry 
congestion away. 


ABSORBINE 


(MADE IN CANADA) 


Relieves sore muscles, muscular aches, bruises, 
sprains, sleeplessness, Athlete’s Foot . 






That’s why Absorbine Jr. has been 
the choice of famous athletes, 
coaches and trainers for more 
than forty years. Men who have to 
get quick relief will tell you that 
nothing soothes away throbbing 
pain, soreness and congestion like 
Absorbine Jr. 


All druggists can supply you with 
Absorbine Jr.—$1.25 a bottle. 
Economical to use .. . only a few 
drops are necessary per applica- 
tion . . . For free sample write to 
W. F. Young, Inc., Lyman Build- 


ing, Montreal. 
J R s 


RUB AWAY 
THAT KNOT 
OF PAIN 








THE CHATELAINE SEAL OF APPROVAL 


HATELAINE INSTITUTE 

SEAL on a product is a 
real safeguard to the buyer. 
Chatelaine Institute Ap- 
proved Products have 
passed thorough housekeep- 
ing tests. In addition, every 





ted and Approved 
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‘Chatelaine Institute 


MAINTAINED BY 


Henatelaine Magazine 


approved food product has 
satisfied our chemists in re- 
gard to purity and quality. 
Similarly, every approved 
appliance has satisfied our 
engineers on the soundness 


of its construction. 





For the Daily Care 
of Your Hands 


Prolong the youthful appearance of 
your hands by giving them the same care 
you give your face. Use Cuticura 
Soap every time you wash your hands; 
it will do much to prevent redness and 
roughness caused by daily tasks and to 
keep the hands soft, smooth and lovely. 


Cuticura Soap, Ointment and Talcum 
Powder are sold at all druggists. 


Made in Canada 
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if you suffer 


take advantage of 
this offer to try 


KRUSCHEN 
at NO EXPENSE 


Sufferers from rheumatism, sciatica, 
lumbago, overweight — try Kruschen 
Salts at our expense. Kruschen has 
brought relief to millions of people scat- 
tered over more than one hundred coun- 
tries throughout the world. Kruschen 
rids the body of all food refuse, of all 
poisons and harmful acids which are the 
root of your troubles or which may some 
day bring these afflictions upon you. 

Ask your druggist today for the Kru- 
schen Giant Package. This consists of 
one Regular 75c package and a FREE 
TRIAL BOTTLE. Use the trial bottle 
first. Use it as prescribed and Kruschen’s 
six natural mineral salts will start you 
out to a new life. With your internal 
organs functioning as nature intended 
they should you'll find new health and 
new energy. Try Kruschen today AT 
OUR EXPENSE but remember, your 
druggist has only a limited supply. 









Bring the touch of 
ee to your 
complexion. Light- 
en your skin and 
revive its’ youthful 
fi with 
white white appesrance 


ORIENTAL 
CREAM 


ouraud ; 
White - Flesh - Rachel and Oriental-Tan 








Mercolized Wax 





“NO 
GRAY 
HAIR” 


% Don’t endure the unfairness 
we of age-telling gray. faded 
or streaked hair. Tint it 
Binstantly to its natural 
youthful shade and lustre— 
any desired color from 
lightest blond to midnight 







black. Just comb thru clean, 
harmless, odorless Brownatone. 
No fuss, no muss. 


all dealers, 50c. Or send 1c for 


trial bottle. 
Kenton Pharmacal Ce., Dept. EE-43, Windsor, Ontario 


BROWNATO NE 


TINTS GRAY HAIR ANY SHADE 
SSS Ntseasssstnnnn 





| in many camps. 








This 
“New Nudity” 


(Continued from page | 3) 








Schiaparelli lowers necks 
precariously close to the limit.” 

“Neck after neck descends to depths just 
this side of decency. Lelong gashes the 


front of his brown dress almost to the waist.” 


“Augustabernard’s gown of cherry-red 
satin seems more naked than the scantiest 
bathing-suit. Straps, when there are any, 
are mere ribbons.” 

Perhaps you noticed in the newspapers 
one evening last month, a photograph of 
Mainbocher’s most talked-about evening 
gown. It has nothing above the waistline 
except boned-up points of velvet, which are 
supposed to stay up without the aid of 
shoulder straps. 

How far such extremes will be adopted in 
Canada is, of course, another matter. Our 
traditional conservatism in clothes will, no 
doubt, have a modifying influence. 

I was interested in the comments of 
visitors who enjoyed seeing the French 
model gowns in the great show cases at the 
Canadian National Exhibition. One of the 
evening dresses of palest green satin was a 
striking example of the “new nudity’—the 


' neck in front was softly draped well below 
| the normal depth. 


Siete 


<— h one woman sniffed in my 
“No respectable woman would 


| ever A herself like that.” 


Imme- | 
diate, guaranteed results. At 





I suppose there were plenty of women who 
objected most strenuously to the type of 
clothes which came into style follcwing the 
French Revolution. And in those days, the 
objectors could certainly make out a strong 
case on the grounds of common decency. 

No matter how much slashing goes on 
today, our 1934-35 ladies will be modestly 
clad compared with the fashionables at the 
beginning of the 19th century. 

The smart leaders of fashion after the 
Revolution, discarded their voluminous 
satins and brocades and chose filmy, trans- 
parent dresses of gauze or muslin. In this, 
they followed the Grecian movement, spon- 
sored by a great painter of the period, 
David, who painted lovely ladies in diapha- 


| nous draperies. 


This wouldn’t have been so shocking 
except that at the same time, the ladies 
had abandoned all of their underclothes. 
Beneath these gauzy gowns, the moremodest 
wore one extremely thin petticoat—the 
others, nothing at all. It was a sensational 
exposure of the body beautiful—never be- 
fore seen since the age of Greece and never 
seen since. 

With these very close-fitting, figure-re- 


er 


vealing dresses, the woman of fashion wore 
sandals and left her legs bare. Her more 
retiring sister compromised by wearing long 
flesh-colored stockings, equivalent to our 
modern theatrical tights. Bodices were cut 
very low—a fact which we all know from 
the portraits of that period hanging in our 
art galleries. 

Not content with these tight, transparent 
dresses, the young ladies of the period, if 
my history books are to be believed, had a 
way of making them even more revealing. 
They used to soak their dresses in water 
before putting them on so that they might 
cling more closely to their figures. It makes 
me wonder what the death rate from pneu- 
monia was in those days. 

Even England’s Princess of Wales suc- 
cumbed to the ‘‘new nudity” of the period. 
Her lady-in-waiting, Lady Charlotte Bury, 
in her memoirs, tells about a ball given at 
Geneva on August 16th, 1814. 
Caroline caused a sensation by appearing 
en Venus. Lady Bury explains this by stat- 
ing that the young lady was “‘not dressed, 
further than the waist.”” It shocked even 
Lady Bury who insisted that ‘a more 
injudicious choice of costume could not be 
adopted.” Nevertheless, the Princess 
“‘waltzed the whole night with pertinacious 
obstinacy.” 

Such, then, were the costumes of the 
Directoire period in France. And although 
it is a far cry from these extremes to the 
lesser nudity which is on its way this winter, 
still there are enough points of resemblance 
to be able to say, with some authority, that 
today’s clothes are feeling the Directoire 
influence. 

And if they do, it is because the peoples 
of the world have been having their own 
“revolutions” during the past two years— 
some of them actually culminating in 
massacre—others, notably on this contin- 
ent, “revolutions” of spiritual and econo- 
mic significance. 

Our present and coming feminine fashions 
would seem to mark the beginning of 
another epoch—an era when once more we 
formulate a theory of better living condi- 
tions for everyone. All our theories of 
economics, politics and social justice are 
being over-turned or modified. It is inevit- 
able that consciously or unconsciously, the 
women of the world should seek a greater 
freedom in dress—effect a greater daring in 
bodily revealment. 

The most significant factor is that the 
Directoire period followed the French Revo- 
lution. Is it going too far to say that these 


Princess | 





present fashions indicate that the worst of | 


our various forms of “revolutions” is over? 

The depression and the consequent unrest 
have already created important changes— 
new governments, “‘new deals,’’ new econo- 
mic policies. A new social conception is 
sweeping humanity. That some form of this 
new ideal has actually taken tangible form 
is shown by the fact that dresses have al- 
ready swung to what, in this generation, 
may well be the limit of daring. 


YOU ARE | 
FORTUNATE 
* 


—More fortunate than you realize 
if you possess a perfect, satin-clear 
skin. For most skins show in one way 
or another the results of unkind 
weather, neglect or ignorance. What- 
ever your complexion trouble, you'll 
find its correct treatment given in 
Service Bulletin No. 18, “A Lovely 
Skin," available to Chatelaine readers 
for 10 cents. 


Order from Chatelaine Service Bul- 
letins, 481 University Avenue, Toronto. 


Chatelaine, November, 1934 





| 
_ “My living-room | 
i has a lovely : 
| new color scheme!” | 
“T certainly surprised my husband rot 


long ago,”’ writes an enterprising Wing- 
ham woman. “He returned from a busi- 
ness trip and found our living-room done 
in an entirely new color scheme. Of course 
the first thing he wanted to know was 
where I got the money to buy new things. 
He wouldn’t believe it when I told him it 
cost only 30c! Our rug is green so I de- 
cided on a contrasting scheme of green 
and rust colors. I got two packages of 
Diamond Dyes and dyed my faded drap- 
eries and table cover a rich rust, and the 
shabby pillow tops green, to match the 
rug. Then I tinted my net window cur- 
tains with ecru Diamond Tints. They all 
came out beautifully and you’d never 
know it for the same room! I had used 
other dyes before but never again! I 
didn’t dream there was such a difference 
in the color beauty of Diamond Dyes and 
others.” Because Diamond Dyes actually 
contain a greater amount of the finest 
anilines, they give a depth of color and 
rich sheen that you expect only in new 
material. No dullness, no off-tones. Use 
Diamond Dyes for permanent dark colors 
by boiling and Diamond Tints for tinting 
light shades without boiling. All drug 
stores have them. 15c. 


DIAMOND DYES 


MADE IN CANADA 
better because richer in pure anilines 
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New Catalogue 
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With ARISTO Rug 
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Hold under the rug 
RUG HOLD even tie Graqtmant 
won't make the r 
eKeeps TUBS slip out of place. ™ 
from slipping. 
Prevents rugs slip- 
eMakes rugs ing’ = meron 
wear longer. cause of serious acci- 
eMakes rugs dents. 
feelsofterand  ARISTO Scatter Rug 
thicker. Hold is specially 


made for use under 


eDoes not col- scatter rugs. 

lect or hold Rite etilinin a 
cw 

dust. dollars i ts 

eOdorless. large rug size. 


USE THIS COUPON—GET A SAMPLE 


‘The Canadian General Rubber Co. Limited 
Galt. Ontaria 


Please send sample of Aristo Rug Hold 
Jor me to try. 
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“Not the kind you’d want to see any 
fellah foolin’ with.” 

“You bet you wouldn’t!’’ (Heartily) 

“Night, Doctor Phelps,”’ said Peter, very 
warmly now. “Hope you get your rest.” 

“Thanks, Pete, night!” 


A GOOD deal happened Sunday. It all 
began when she settled in his car, and a 
clock-strike that could make itself heard in 
the stillness of Sunday, boomed out eleven. 
He tucked rugs around her. ‘That all 
right?” he asked. ‘‘Lovely!’’ she answered. 
Then he got in. It had cleared. The sun- 
light was reminiscent of summer; there was 
really power and warmth in it. He said they 
would take rugs and sit by the stream. 
“Lovely !”’ she said again. 

“There’s a stretch of woodland on the 
place,”’ she heard next. 

“It must be perfect,”’ she said. 

He said, “‘Hope you'll like it.” 

Ten miles of no talk. 

‘“‘That’s a nice dress,”’ he said, looking on 
a sports coat. She flushed. “Nice hat, too,” 
he went on. 

“Oh, well, it does!’ she admitted. 

Wonderful riding in the sunshine; leaves 
fluttering in hollows at roadsides as they 
pushed past, once and again floating lazily 
through air. (Her eyelids drooped; the day 
made her feel that way; she sagged back.) 
And color, muted now by rains and chill, 
but still beautiful; browns, greys and a few 
persisting yellows and once in a great while a 
splash of the red that a month before, had 
been assaultingly vivid. 

“I think it’s the nicest time, fall,’’ she 
whispered 

“Beginning to think so, too,” he agreed. 
For a second he smiled, down on her. Why 
in the world did her eyes sting, she won- 
dered; what had made that? 

At the crest of a hill and after some travel 
of a side road into which he’d turned, he 
waved. Woods ahead and a stream and a dot 
that was an old stone house. 

“But you said it took two hours to get 
here,”’ she said. 

“It’s one,”’ he stated. It was; she read it 
on the clock by the other trinkets that were 
encased on the board before her. She hadn't 
realized at all the flight of time. They were 
nearing it, his nameless farm. She caught 
her breath. 

“Like it?” he asked. 

“Oh, Jim!” she said. First time for that, 
he realized, Jim. He drew a deep breath. ‘I 
hoped you'd like it,”” he said. 

The house had one huge room on the first 
floor and a kitchen of ample proportion. 
There was a big fireplace in the living room 
and a funny little twisting stair that led to 
the three bedrooms above. He’d put in a 
bathroom. She could go powder her nose, 
he said, and he would start the fire. 

When she came down it was roaring. She 
settled in a deep chair before it. He went up 
and came down with dust washed away and 
he told her to sit pretty, and that she could 
do that without much trying, and he’d set 
out the luncheon, and please not to turn, 
because he had a surprise. 

Eyes on the fire she sat, drugged. Then he 
said, “Ready!” and she turned. 

There was a birthday cake on the centre of 
the crude table; thirty candles lit on it. A 
lovely sight. She set strong, even, white 
teeth on her lower lip. Her face twitched. 

“Why, dear,” he said. He moved toward 
her, and his arm went around her. And she 
was crying, face hidden in a curve of her 
arm. ‘“‘I—I never had a birthday cake,” she 
whispered. 

“Well, heck, why not!” he asked. His arm 
around her shoulders like a brother’s. It 
dropped and he was patting her back. 

Eating luncheon she told him why not, her 
eyes on the candles that fluttered gently, 
danced. 

She and Nancy, her younger sister had 
been reared by an aunt and uncle who 
hadn’t gone in for that sort of thing—a 
nod toward the cake. They hadn’t believed 
in that sort of thing. In fact they hadn’t 
seemed to believe in much beyond duty. And 
duty could be stern if taken hard; chilly, 
even cruel. They hadn't meant to be cruel. 

“Um,” he murmured. 


At fifteen she had gone into a shop some- 
what like her own and they had found she 
could sell. At eighteen she was head of a| 
department and began to buy and she’d| 
saved something, and at nineteen she had | 
sent Nancy to a secretarial school: she had 
wanted Nancy better prepared for life than 
she’d been; Nancy was softer. She herself 
had become engaged then to Donald Carter, 
but when Nancy came home from school 
he had fallen in love with Nancy and Nancy 
with him. 

She paused; staring at the candles with 
flames dancing harder now. 

“You know,” she said slowly, “‘it doesn’t 
hurt so much today and I don’t know why. | 
But for years it made me sick, in fact always 
until today it has made me sick to think of 
my hope chest. I put linens, towels and | 
tablecloths and things like that, you know, | 
into a suit box; I couldn’t afford a chest. | 
And I thought so much of using them and 
then Nancy came home and they fell in 
love. They have three children,’’ she ended. 

“I hope you burned that truck you'd 
stored away,” said Jim Phelps. 

“No, I gave it to Nancy,” she answered. 

“Then what happened?”’ he went on. She 
took a sandwich from a plate he held toward 
her. ‘Eating my head off,’”’ she said, ‘‘and 
reviewing my own little Puritan hell without 
a qualm! Isn’t it amazing?” 

He shook his head and smiled on her. 
Then he said, “Have a pickle?”’ She took a 
pickle. And after a moment of steady 
chewing, she continued. 

Then she had borrowed of a friend of her 
father’s; an older man who had watched her 
rise and who believed in her and for five 
years she’d figured and slaved and done 
nothing but scheme. And then—her shop 
was her own. And since then, success! But 
at the end of those five years Langley had 
come along. 





And she heard herself telling dispassion- | 


ately of him. 

“And do you blame me,” she ended, 
(“Please may I have another pickle?) for 
being through with men?” 

“Those weren’t men,” said Jim, ‘‘that’s 
the only joker in your bill.” 

She considered this. “But I'll never trust 
another one,” she stated slowly. 

He invited her to have some more coffee, 
which she did. 

“This lunch is perfect!’ she said. He was 
grinning at her. She was already beginning 
to remind herself, he knew, of the fact that 
she would never trust another man. 

“Can't think why I was so foolish over the 
birthday cake, but really it knocked me,”’ he 
heard, ‘‘it was dear of you!” 


, 


De Ma Ta oa 
Aza) Lan 
ee Vee 


afraid your 


Breath is Bad? 


Then make this test. Look in the mirror. “Coated tongue” 
is found in 75% of cases of bad breath. Pepsodent Antiseptic 
offers you a pure, sweet breath at one-third the usual cost. 


HY wait for others to suspect you of 
unpleasant breath? According to recent 
| findings, the minute you see a grey of 
| brownish coating on your tongue, you may be 
offending unknowingly. 

Take this simple precaution. Use Pepsodent 
Antiseptic. Rinse out your mouth with it. 
Pepsodent acts to remove tiny food particles 
from between the teeth. It helps to cleanse 





the mucous membrane lining of the mouth, 
to sweep away dead cells and particles from 
the tongue. It kills the germs it reaches, the 
germs often responsible for the giving off of 
unpleasant breath odors. Your whole mouth 
feels more refreshed—you are confident that 
your breath cannot offend. 

We do not claim that “coated tongue” always 
means bad breath. But take no chances. Use 
Pepsodent Antiseptic. 


PEPSODENT _ 


Goes 3 times as far... makes 
$1 equal $3 

But in fighting “coated tongue” and halitosis, 
never forget the vital difference between 
mouth antiseptics. So many leading mouth 
antiseptics, you see, have to be used full 
strength to be effective. Pepsodent is safe when 
used full strength —yet it is powerful enough 
to be diluted with two parts of water and still 
kill germs in 10 seconds, Thus Pepsodent 
gives you 3 times as much for your money 
— offers added protection against unwhole- 
some breath. 

Look at your tongue TONIGHT. See what it 
tells about you. Then use Pepsodent Anti- 
septic to be sure your breath is above re- 
proach. And always remember—a clean 
mouth and throat are among your best 
defenses against colds. 


ANTISEPTIC 


Cy worthy products and services are accepted for introduction to Chatelaine 
homes through the advertising pages of Chatelaine. Readers, therefore, can buy 
the lines advertised in Chatelaine with confidence of satisfactory service. By insisting 
on trade-marked lines of known quality and value, Chatelaine readers avoid costly 


mistakes when buying for their homes. 








“The pleasure was all mine!’ he assured | 


her. 

After the dishes were in the basket they 
took the motor rug to spread it by the 
stream and to sit there. It was wonderful. 

He said, ‘‘Well, this is nice, isn’t it?’”’ She 
nodded, too happy, too relaxed, to speak. 

He added, ‘‘You’re a darned nice girl!” 

“The birthday cake was so good, too,” 
she whispered. He took her left hand to 
hold it between his; he sat patting it; she 
looked up at him, asking him not to hurt 
her; the petition in her eyes. 

“Don’t you worry!” he said. Her eyes 
grew tranquil. Later they sat before the fire. 
It had grown cool without as the shadows 
lengthened. And it didn’t seem as if they’d 
been there long, but when he took out his 
watch, he sighed. They had to start he 
said; it was nine. She helped him put out the 
fire and they started homeward. 

“You see, I don’t like to get you in too 
late,’’ he said, tucking blankets around her. 

She wanted to lay a hand on his unruly 
hair, so she gripped them together until her 
finger hurt. The return trip, too, seemed 
incredibly short. 

“‘Next week,”’ he said, and she felt better. 

But they didn’t go the next week. On 
Friday she told him she couldn’t bear it; 
that she could care, and easily and that she 
would not—again. 

*‘Just as you say,” he conceded. 

“I’m sorry,” she whispered. 

Then she went into her living room to 
close the door and to lock it. The prefacing 

[Continued on page 70} 


SED at the first sign of nasal irri- 

tation—just a few drops up each 
nostril—Vicks Va-tro-nol aids in avoid- 
ing many colds. 

Especially designed for the nose and 
upper throat ... where most colds start 
... Va-tro-nol aids and gently stimu- 
lates the functions provided by Nature 
to prevent colds. 

If irritation has led to stuffiness, 
Va-tro-nol reduces swollen membranes 
—clears away clogging mucus—enables 
you again to breathe freely. Welcome 
relief for the discomforts of head colds 
and nasal catarrh. 


P|) VA-TRO-NOL 
Nose &Throat 


Vicks Va-tro-nol is real medication 
—yet is perfectly safe—for children and 
adults alike. And so easy to use—any 
time or place. Keep a bottle always 
handy—at home and at work. 


Note! For Your Protection 


The remarkable success of Vicks 
drops—for nose and throat—has 
brought scores of imitations. The 
trade-mark “Va-tro-nol” is your pro- 
tection in getting this exclusive 
Vicks formula... so always ask for 


VICKS VA-TRO-NOL 
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MEN 212 MUFFINS! 


Wuat a combina- 
tion! Men like 
‘ muffins and they 
like them light 


= will be the “melt- 
in-the-mouth” 

kind if you use sour milk and 
Cow Brand Baking Soda as the 


leavening. 
Breakfast Muffins 


2 cups sifted flour, 1 cup sour milk or 
buttermilk. 


44 teaspoon salt. 4 tablespoons shorten- 
2 tablespoons sugar. ing. melted. 

Sift flour once, measure, add baking soda, salt 
and suger and sift again. Combine milk, egg 
and shortening. Add to flour mixture, stirring 
only enough to blend. Turn into greased muffin 
tins. Bake in hot oven (425° F.) 20 to 25 
minutes. Makes 12 muffins. 

This recipe is from our latest 
Cook Book. It also contains re- 
cipes for cakes, cookies, biscuits, 
waffles and many other good 
things—all tested by experts inour 
own laboratory kitchen. Send the 


coupon below for your free copy. 


For a Brighter Smile 
Brush Teeth with Baking Soda 


og 


Cow Brand Baking Soda is most 
effective for cleaning the teeth. 
It removes stains and discolora- 
tions without injury to delicate 
tooth enamel, giving your teeth 
new beauty and brilliance. Keep 
an extra package of Cow Brand 
handy in the bathroom. 

Cow Brand Baking 

Soda is pure Bicar- 

bonate of Soda 

and is equally good 

for medicinal and 


Send for these 
FREE booklets 


CHURCH & DWIGHT LIMITED 
2715 Reading Street, Montreal, Que. 


Please send me your free booklets 
on the medicinal and cooking 
uses of Cow Brand Baking Soda. 


Namoe....... ; 


Address 
U-16 


PRINT NAME AND ADDRESS 


| a song of starch moved toward her. 


was very impressive and on both sides of the 
room waited people who shifted consciously; 
stared over one another’sheadsand coughed. 

He would probably be upstage in this 


| setting and quite different, she decided. A 


middle-aged nurse whose garments sang 
‘Miss 
Thanet?” she asked. 

“Yes,’’ Cynthia admitted in a voice that 
was not her own, but stifled from the 
embarrassment that settles on the sensitive 
in crowded waiting rooms. 

“Doctor Phelps will see you next, Miss 
Thanet,” said the nurse. She rose; the door 
slipped in the wall and she stepped into his 
office. The docr was closed behind her by 
the nurse who remained outside. 

He wasn’t different. He moved a little 
awkwardly toward her. 

“Guess it’s beginning to kick up a row?” 
he said, taking her right hand, and taking off 
the bandage. 

“Yes,”’ she answered, nodding. 

“Say,” he dropped the bandage to a metal 
basket, ‘eat with me again tonight, will 
you?” 

“If you'll let me pay my way,” she said. 

“Well, I won't,” she heard. He frowned 
down at the finger, pus hardened at the base 
of nail now and angrier even than it had 
been. “Get so sick of it,’ he complained, 
“this will take me just as much time as a 
good stiff appendectomy, and you just sat 
pretty and let it crawl up on you. What did 
you do anyway?” 

“I cut the cuticle too drastically, I guess, 
manicuring.” 

“Yeh, um. And then washed some under- 
things and dusted the piano. Sit down,” he 
waved to a white metal chair. 

She sat down meekly. 

“What annoys me,” he said, “is the 
futility of it. How long have you let it run?” 

“‘About—about two weeks, I think.” 

“Yeh. Good idea,’’ he took some instru- 
ments from shining glass shelves while 
speaking. He also whistled “Rock of Ages.” 
When he turned he found her eyes full of 


| small-girl terror. He dropped to a stool that 


was before her and he took her left hand to 
hold it between his. “I want you to know 
something,” he said slowly, his eyes fixed on 
hers, ‘‘that I’m not going to hurt you, now 
or ever. Get over looking like that, can 
you?” 

She managed to smile. 

“Better,” he said. He patted her hand; 
“Thunder,”” he added, “have to wash up 
again.” 

He made a lot of noise at a washstand in a 
corner. Then he came back. All business. 
“Two or three pricks,’”’ he said, “‘and this 
finger’s done. You'll know I don’t lie in 
three minutes. Those pricks will hurt.” 

But they didn’t, much, really. She said so 
as he waited for the numbness. When she 
couldn’t feel his increased pressure of a keen 
point against her skin, he began to work 
deftly, swiftly, as he whistled. ‘Rock of 
Ages.”’ A pause in the concert. 

“Blood make you sick?”’ he asked. 

“No.” 

“Then take a look. This,’’ he exhibited 
something that looked like a globule from a 
healthy grapefruit, “is a cyst. Anything 
foreign in the works, mental, physical, raises 
hell; a fact too often ignored.” 

He dressed the finger. Then, sitting before 
her he gave her a lecture on septic condi- 
tions, the while looking on her, with “I love 
you!”’ printed strongly in his eyes. She 
found herself trembling. “‘Not again!’ she 
petitioned in terror. ‘Not again!” 

He took her left hand to hold it between 
his once more. “I’m not going to hurt you,” 
he said, ‘and some day you're going to 
know it.” 

Then dropping her hand, he rose. 

“Your birthday present’s on the desk,” he 
said, and turning to the desk, she found a 
most engaging small ivory elephant ruling a 
cleared space. 

“Oh!” she whispered tenderly. 

He came to stand near her. “I thought 
you'd like little things,” he confided. ‘I had 
that idea. They’re supposed to bring luck, 
elephants. And this one was looking for a 
home with a hard-boiled girl who fears 
nothing and cares for little either!” 


“T don’t think that’s very nice, but I do 
thank you!” 

“Oh, that’s all right,” he faltered self- 
consciously. 

“‘Do—do I pay you?” she asked. Now she 
was self-conscious. 

“You bet you don’t. Try it. Seven to- 
night? If you could make it earlier we'd take 
a drive first. I'll be through with tonsil- 
lectomy at five.” 

“IT could make it at six,’’ she answered. 

“All right, wear a heavy jacket. You 
know I believe it’s going to clear by Sunday.” 

He took her left hand, squeezed it hard, 
dropped it quickly, and she left. The after- 
noon, though hurried for her, dragged in a 
new way. 

And she did lots of extra things, too. She 
decided she must have a new coat, that she’d 
been too careless. “I ought to look well, 
because of my position here,”’ she decided. 
And the coat which included a matching 
dress, led to a hat, as such things do; and 
gloves and the bag that Miss Horton 
brought, saying. “If you're going to take 
that ongsahmbluh, Miss Thanet, you should 
have this.”” And the bag led to low grey, 
suede shoes with cut-steel buckles. And 


then Miss Minnich came into the office with | 
“, yet thoroughly the way nature intended. 
Oo 


grey linen handkerchiefs with wide hems 
and—black elephants embroidered in their 
corners. 

She simply couldn’t pass those by because 
of the ivory elephant. 

She was ready at six. When he opened 
her door for her that night she said she felt 
that the evening had been even nicer than 
the one before and he said he felt so, too. 

“Do you want to come in for a last 
cigarette?” she asked. 

“Why, yes,” he said. “I believe I would.” 

And they sat in big, deep chairs. And 
once they smiled at one another. They 
didn’t talk much. He said abruptly after a 
clock-strike that had marked the end of ten 
minutes of quiet. “You know, I don’t 
believe you have any dead teeth.” 

And she was laughing in a new way, 
laughing too much to answer for several 
moments. 


“I’m going to look over your sinuses,” he | 
promised, and then he rose. He didn’t want | 


to go, but she started early, he knew. Peter 
had told him. Peter was an awfully good old 
fellow. Peter talked quite a little of her, 
now that he knew Doctor Phelps knew her. 

“I wish you wouldn’t go,” she heard her- 
self say. 

“Well, tomorrow’s another day, and 
Saturday. Say, eat with me tomorrow 
night, will you?” 

“Really,” she began, she was going to 
object, he saw. 

“You see, we haven’t decided when we'll 
start Sunday, or anything,”’ he pointed out. 
She found him to be persuasive; perhaps 
because he was so obviously a tyro in the art 
of persuasion. She said at last, ‘Well, all 
right!” 

She picked up a sports costume at the 
shop Saturday to wear Sunday. She realized 
the girls were whispering about it, and she 
didn’t care. Saturday night was even nicer 
than had been Friday, they decided. He 
stayed a good deal longer with her, smoking 
the last cigarette. They were going to start 
at eleven and that left room for late sleeping. 

Even going, he seemed to have a hard 
time doing it. 

“Tonsils out?” he asked, looking down on 
her. 

“Never had any trouble with them,’”’ she 
answered, sobering after laughing. 

“I'll have a look at them,”’ he promised 
her. ‘“‘Although you don’t look as if you had 
any infection point.” 

She laughed undressing and getting in 
bed. And between laughter were stretches of 
soberness that shook her. 

Jim found old Peter, parked with his 
craft at her floor. 

“Thought maybe you’d be ready to go 
down,”’ said old Peter. 

“T had meant to walk,” said Jim. 

“Well, seein’ as I’m here, you might as 
well rest your legs,” said Peter grudgingly. 
He clanged the door shut. ‘Nice girl,’”’ he 
said. 

“Very.” 
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CONSTIPATION 


Years of Suffering ) 
Till She Found 
This Safe 


ALL- VEGETABLE RELIEF 


DAY at 60 she feels younger than she did 

10 years ago—and she has made only one 
change. Like millions of others she has switched 
to a laxative that is com aon natural—all- 
vegetable Nature’s Remedy (NR Tablets). She 
noticed the difference immediately. The very 
first little NR Tablet left her feeling better— 
refreshed, clean, more alive. She soon found 
herself resting better—she seemed to have new 
energy, a new outlook on life. Bothersome bil- 
ious spells, headaches, colds were p raceway Mee ro 
inated. And she noticed that she never had to 
increase the dosage of Nature’s Remedy—for a 
very definite reason—NR Tablets contain no 
minerals or phenol derivatives, only natural 
laxative elements wisely placed by nature in 
plants and vegetables. That’s why they work 


r yourself, Take an NR tonight—See 
how thorough they are—yet so kind to the 
system. Get a 25c box today at any drug store. 

1935 Calendar-Thermometer, beautifully de- 

signed in colors and gold. Also samples Tums 

« The teu baeat aa Jor nostage and packing 
8 Medicine Co., - 

Zvaman, Winteor, Oatetia. 201-ST, 67 Crawford 


TOMORROW 
ALRIGHT 


ick relief for acid indigestion, 
“TUMS” oo stomach, heartburn. Only 10c. 


“How BLONDES 


hold their sweethearts 


EN STAY in love with the blonde who makes 
the most of her hair. She does it with 
Blondex, the powdery shampoo that sets light 
hair aglow with new lustrous beauty—keeps it 
olden-bright and radiantly gleaming. Brings 
ack real blonde gleam tostringy, faded light hair 
—without injurious chemicals. Blondex bubbles 
into a foam that routs out every bit of scal 
dust—stimulates hair roots. Leaves hair soft 
and silky. Let Blondex make your hair unfor- 
gettably alluring. Blondex comes in two sizes— 
the NEW, inexpensive 25c package and the eco- 
nomical $1.00 bottle. Try it today and see the dif- 
ference. At all good drug and department stores. 
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on the scalp are readily removed by gently 
rubbing with a piece of soft cotton soaked 
in thymol one part, liquid petrolatum 60 
parts. Then apply your ointment and cover 
scalp with a tight-fitting stockinet cap. 
These cases vary in character so much that 
they must be seen to allow proper treatment. 
There is an excellent child’s specialist in 
Windsor. 

If cutting off the foods you mention does 
no good, go back to them. Don’t let the 
child’s nutrition be lowered by starvation. 


Is there any place in Canada where blood 
grouping tests, used to determine a child’s 
paternity can be taken? 

What ts the cost? 

Ts it true that the tests are negative, that is, 
that they prove that the man is not the father, 
or that there ts no test that proves conclusively 
that a man is the father?—(Mrs.) L. L., Port 
Arthur, 


A blood grouping test can be done at most 
large hospitals. You could probably have it 
done for a small fee at the Department of 
Health Ontario Laboratories in Fort Wil- 
liam, or at the McKellar Hospital. 

The chances of proving non-paternity in 
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How to Keep Baby Well 





Dr. J. W. S$. McCullough, Chief Inspector of 
Health for Ontario, who contributes these 
articles monthly, will answer questions sent to 
Chatelaine concerning the care of babies. A 
stamped, addressed envelope should be en- 
closed if a private answer is desired. 


A MONTHLY SERVICE 


Free pre-natal and post-natal letters are avail- 
able by writing to the Mothercraft Service of 
Chatelaine, These are issued by the Canadian 
Council on Child and Family Welfare through 
its Child Hygiene Section and the Department 
of Public Health. 





a given case averages about one in seven, 
that is to say, in six out of seven cases all 
one can say is ““This man may or may not 
have been the father of this child.” In the 
seventh when the tests indicate certain 
combinations one can positively say: “‘He 
could not have been the father of this child.” 








Smooth 
as Alabaster 


(Continued from page 29) 








can make a simple substitute by combining 
warm olive oil with lemon juice in equal 
quantities. Apply this mixture last thing at 
night for a week or two, and see how nicely 
your skin responds. 

Just here, may I please remind you that 
your neck requires as much careful daily 
treatment as does your face? Cleanse it 
when you cleanse your face. Smooth nour- 
ishing cream into the skin of both. For the 
skin of your neck inclines to be drier than 





My little girl, three past, suffers from con- 
stipation. She tosses about at night, complains 
of being tired, is very pale, and has pain in 
the lower abdomen. Her face appears swoilen 
an the morning, is dark around the eyes. She 
loves milk but does not take much else. She is 
38 pounds in weight. Do you think she has 
worms? 


I am expecting another baby and have nol 
been able to nurse my other two children be- 
cause of small and tender breasts, which 
gather as the baby gets an appetite. Is there 
anything I can do to develop the breasts? I 
am gelling no prenatal care.—(\Lrs.) J. C. T., 
Cody’s, N.B. 


1. Your baby is thriving as she is well 
overweight. The restlessness is possibly 
due to overfeeding, the pain to gas, and 
the tired feeling and other symptoms to 
restless sleep. Sometimes Agarol will cause 
pain. Do not overfeed your baby. Give her 
plenty of boiled water between meals. 
Ground-up cereal, well-cooked vegetables 
and even meat may be introduced into the 
milk. 

If the baby has worms you will be sure 
to seem them if you watch the movements. 
Worms are not very common in children. 

2. The breasts will be developed and 
relieved of soreness by daily light massage. 
There is nothing which will increase the 
milk-flow like use. Even if the secretion is 
small at first, it will increase with use. 
Suppuration (gathering) in the breast is due 
to infection from a cracked or abraded 
nipple. This may be prevented by the 
careful treatment of the nipples by daily 
washing after the seventh month, with soap 
and water and application of liquid petro- 
latum or olive oil. Between nursings the 
use of a little lead hat to protect the nipple 
is very helpful. This shield or hat which has 
no opening in it, may be purchased at the 
drugstore. Persevere with nursing. If you 
do you will have a stronger baby. I send 
Baby Book. 


My little girl, 22 months old, weighs 
twenty-two and one-half pounds. I cannot 
get her off the bottle and she takes very little 
solids. If I force food on her she vomits and 
cries for the bottle. She gets cod liver oil and 
orange juice. She is very nervous. 

What can I do to get her to take solids? — 
(Mrs.) C. Y., Windsor. 


Your baby is thriving as she is two pounds 
over average weight. Your child has been 
a little bit spoiled as shown by the fact that 
she cried for the bottle and gets her way. 
The best thing to do is to get solids into the 
bottle. Vegetables finely ground, oatmeal 
and other cereals and even meat may be 
introduced in this way. The vegetables 
should be well cooked and ground through 
a fine sieve. She should have her meals with 
clockwork regularity and away from the 
table. Nothing but water should be given 
between meals. The nervousness is not 
serious; it will disappear. 


the skin of your face and therefore it natur- 
ally requires equal if not more attention. 

Before you slip into your new revealing 
evening gown, there is your make-up to 
consider—not cosmetics for your face, but 
a foundation and a powder for your neck, 
shoulders, arms and back. You can buy 
liquid powders or semi-solid creams in tones 
which exactly match the tint of your skin— 
they impart a delightfully smooth, velvety 
surface. Or, if you prefer, you may use a 
foundation cream, which may also be tinted, 
and over it dust your skin-toned powder. A 
baby’s soft hairbrush does excellent work 
in removing excess powder. Nobody wants 
to leave traces of make-up on her partner’s 
sleeve! 

I give you these cautionary hints now, 
while there is still time to prepare for your 
season’s most important dates. No sensa- 
tions of inferiority must prevent you from 
taking part in the revealing elegance of the 
“new formality.” 
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..... It was lucky 
for Helen when [ 


discovered VIP,’ 


says Mrs. J. Higson* 


VISITS 





% We desire to express our thanks to Mrs. James Higson, Hamilton, Ont., who so 
graciously permitted us to publish this interview and the photograph of her little 
girl, without remuneration. 


Knowing as we do, from years of study and of scientific tests, the 
great value of Vip, the scientific food beverage, in building up children’s 
weight and vitality, and also for preventing nutritional anaemia among 
both children and adults, we have been more than pleased to have 
our claims for Vip substantiated by many entirely unsolicited letters. 


So interesting was the letter from Mrs. James Higson of Hamilton, 
Ontario, we took the liberty of calling on her, personally. She greeted 
us cordially. 


“Yes indeed, I do think highly of Vip,” said Mrs. Higson without hesitation. 
“My little girl, Helen, was very thin, rundown, and so nervous she was afraid to 
go upstairs alone even in the day time. And she caught the most dreadful colds. 
I was worried all the time about her. 


“One day I happened to see Vip demonstrated and bought atin. Both Helen and 
my little boy, who was very nervous also, liked Vip so I have been giving it to 
them regularly. You eed! hardly know them for the same children now. Frelen 
has gained weight, her cheeks have filled out, and she has a wonderful colour. 
Father wasn’t sleeping well so mother got some Vip for him and it certainly has 
helped him. That’s why I say it was a lucky day for us when I discovered Vip.” 


If, under your roof, there is an under-weight, nervous 
child, or a grown-up who doesn’t feel entirely fit, it will 
probably be a lucky day for you, too, when you discoverV ip, 


VERA M. SPENCE, Graduate Dietitian 
Scientific Food Products, Lid., Toronto. 


@ Why Vip is superior to all other chocolate flavored drinks:— 
Vip not sa contains IRON, a valuable blood tonic, but also 
ocntning 27% specially processed wheat germ, the vital hearts 
of wheat. 

This supplies the anti-infective Vitamin A; exceptionally rich 

‘ , stores of Vitamins Bl and B2, which have been proven to in- 

is ‘ crease appetite, stimulate child growth, allay nerve hyper- 

x irritability, end improve ihe tone of the intestine! tract; and 
itamin E. Vip also contains valuable energy- ucing pro- 

VERA M. SPENCE teins and carbohydrates— Vera M. Spence. “ 








MORE THAN A DELICIOUS 
CHOCOLATE DRINK. CONTAINS 
4 VITAMINS PLUS IRON. 





3 SIZES 
294, 59¢, 98¢ 


AT ALL DRUGGISTS AND GROCERS 




































“Tm proud of my 


strong back, straight legs, 
fine full chest and sound 
teeth.” 


ALL BABIES require Vitamin D to 
build their bones strong and 
straight, their teeth sound and even. 
That is why specialists say babies 
should be kept out in the sun as 
much as possible — and when the 
season forbids this, advise giving 
Bottled Sunshine— good Cod-Liver 
Oil—as a certain source of the bone- 
and-tooth-building Vitamin D. 
Not all Cod-Liver Oils, however, 
are equally rich in this precious 
vitamin. That is why you should 
insist on Squibb’s,—the vitamin pro- 
tected oil which actually gives in 
every teaspoonful many times more 
of the sunshine Vitamin | y 
D than inferior oils. 

Not only that, Squibb’s 

is also a rich source of 4 
the growth-promoting Z 
and resistance-building 

Vitamin A. a 
Cod-Liver Oil. Itis really 

the least expensive oil 
you can use. It goes Junshina 
farther because it’s vitamin protected. 
Your baby may need an extra rich 
oil. For rapidly growing babies 
give Squibb Cod-Liver Oil with 
Viosterol. 
Squibb Mint-Flavoured Cod-Liver 
Oil is pleasant-tasting. 
Squibb Cod-Liver Oil 
PLAIN OR MINT-FLAVOURED 


Always insist on Squibb 
For the older children this winter. 


Produced, Tested and Guaranteed by E. R. 
Squibb & Sons of Canada, Limited, manu- 
a chemists to the Medical Profession 
since 1858, 





SQUIBB 
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CHILDREN’S HABITS 


ONE IS asked many questions about cer- 
tain habits of children. The “Question 
Box” of Chatelaine has become an acknow- 
ledged and useful medium of gaining infor- 
mation on all varieties of mothers’ prob- 
lems. The questions asked are usually most 
practical. Answering these questions has 
become a source of pleasure to the writer, 
and one hopes also of profit to those who 
make enquiries. 

Little babies readily acquire habits, good 
and bad. The quality of a baby’s habits 
depends almost entirely upon the child’s 
attendants. If properly trained from birth, 
a baby will gain the habits of regular feed- 
ing, of sleep and of general activity. A 
careful régime with regard to feeding, sleep- 
ing, bathing, airing, and the performance of 
nature’s functions at regular times every 
day soon develops the baby into a “‘little 
machine” which works smoothly and effi- 
ciently. A baby that requires continuous 
entertainment, when awake, sleeps badly, 
and only when exhausted. The baby does 
not need nursing in the arms; it should be 
handled very little, just enough to give it 
exercise. Even very young babies will soon 
learn to amuse themselves if left to their 
own resources. 


The Pacifier 


Allowing the baby to suck a rubber 
pacifier is the resort of the lazy and ill- 
trained mother. Its use is a piece of folly 
for which the nurse or the mother is respon- 
sible. It is a habit not easy of control. The 
use of the pacifier, like thumb sucking, lip 
sucking, food sucking, may cause thick, 
soggy lips, receding teeth and bulging of 
the jaws. The pacifier may cause disease. 
Where there are several small children in a 
family this article may be passed from mouth 
to mouth; it often falls to the ground or 
floor; if again used without thorough cleans- 
ing it is almost certain to carry disease. It 
may act as a means of transmitting tubercu- 
losis, diphtheria, syphilis and other affec- 
tions. 

Adenoids are sometimes caused by the 
use of the pacifier. The pressure exerted in 
sucking forces the soft palate against the 
back of the throat. The pressure so produced 
irritates the glands of the part which in 
time enlarge and adenoids with all their 
train of evil, develop. The remedy is to 
burn the pacifier, and do not have another 
one in the home. Thumb sucking and finger 
sucking thrive on attention to them. Usually 
these habits as well as many other children’s 
habits, disappear when they are completely 
ignored. Children like attention; they are 
fond of hero-worship. When the habit fails 
to gain applause or complaint it is usually 
abandoned. 


Ear-Pulling 


Occasionally one sees the habit of ear 
pulling in the little one. Usually it is con- 
fined to one ear. This practice is liable to 
draw the ear out of shape. It may be neces- 
sary in these cases to put mitts on the 
child’s hands to prevent the habit. 

Occasionally, however, children have the 
habit of putting buttons, little stones or 
other foreign bodies in ear or nose. At the 
first sign of such habit a vigorous spanking 
may cut it short. But the crying which 
follows must not be met by soothing love of 
the mother or the remedy will fail. 


Kissing Children 


This is a bad habit, not of the child, but 
of the mother, other members of the family, 
or visitors. The child should not be kissed, 
if kissed at all, on the mouth. Kisses on the 
mouth are frequently disease carriers. Syphi- 
lis, tuberculosis, diphtheria, infantile para- 
lysis, and other affections are transmitted 
in this way. Neither should the hands or 
fingers of the baby be kissed. Babies natur- 
ally put their fingers into their mouths, and 
the kissed fingers may carry disease. 
Healthy individuals frequently have germs 
of such diseases as syphilis, scarlet fever, 
diphtheria, infantile paralysis and tubercu- 
losis in their mouths; they are carriers, and 
the kiss may carry infection to the baby. 

Kissing among children should be banned 
because disease may be carried in this way. 

Habits, good and bad are readily 
learned; the bad habits are to be controlled 
by prevention rather than cure. The chiet 
remedy is education of the parents in the 
simple principles of personal hygiene. 


The Question Box 


My baby boy, a year old, has eczema on the 
face and neck, and for months I have used 
olive oil and ointment, have cut off cereal and 
most of the cream from his milk, but these do 
not seem to check the eczema. 

Could you tell me anything further about 
his diet?—(Mrs.) E. W. P., Walkerville. 


The cure of eczema is a matter of time. 
That of the face and neck often gets better 
after the first year. Eczema of the head is 
more persistent. The essential needs are 
protection from air, water, rubbing, or other 
irritation and infection. Water is very irri- 
tating in these cases because of the evapora- 
tion. Avoid use of water, but if water is 
absolutely necessary for cleanliness, use a 
suds made with tar soap to a small part at a 


time and quickly, then dry at once. Crusts | 
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CROSS 


YESTERDAY 


1.2: HAPPY 


TODAY 


|And for a very good reason 


Yesterday a whiney, peevish baby. Didn’t want 
to play. Didn’t want to eat. Today bubbling 
over with good nature and ready for his meals. 
Two little BABY’S OWN TABLETS worked the 


| magic change. 


How did they do it? They simply removed the 
intestinal poisons and the excess bile that were 
upsetting his digestion and irritating his nerves. 
BABY’S OWN TABLETS are more than an ordi- 
nary laxative. They have a triple action — 
stimulate the liver, cleanse the kidneys, exercise 
the intestines. And children who drink a lot of 
milk need an occasional liver stimulant, as the 
physician who prepared the original formula for 
BABY’S OWN TABLETS well knew. Further- 
more, the ingredients in these tablets are abso- 
lutely SAFE for children, and the dosage is 
correct, 

The next time your baby is cross, sleepless, 
doesn’t want to eat, has coated tongue, bad 
breath, colic, constipation, teething troubles, 
give him BABY’S OWN TABLETS in place of an 
ordinary laxative, and just see how much more 
effective they are. As easy to take as candy. 
Complete directions with cach 25-cent box. 


DR. WILLIAMS’ 


BABY'S OWN 


TABLETS 


Make and Keep Children Wella» As Mothers Know 








formity of feeding. The y 
a = Rubber Co., Lid, Goh, Om 2° \. 
A lee lil eal 
DARK BAND “APs 


Gray Hair 


Best Remedy is Made At Home 

You can now make at home a better gray 
hair remedy than you can buy by following 
this simple recipe: To half pint of water add 
one ounce bay rum, a small box of Orlex 
Compound and one-fourth ounce of glycerine. 
Any druggist can put this up or you can mix 
it yourself at very little cost. Apply to the hair 
twice aweek until the desired shade is obtained. 

Orlex imparts color to streaked, faded or 
gray hair, making it soft and glossy. It will 
not color the scalp, is not sticky or greasy 
and does not rub off. 


KEEP BABY 
HEALTHY 


, Protect Baby’s health 
' by giving Steedman’s 
>» Powders to overcome 

constipation safely and 
gently, to relieve teething troubles 
and colic. As a mild laxative, made 
especially for babies and growing 
children, Steedman’s have no equal. 


FREE—Baby Booklet and Sample 


Steedman's famous little red booklet, “‘Hints to 
Mothers,” is a valuable practical guide to the treat- 
ment of childhood ailments. Sent free with sample 
of Steedman's Powders, on request to John Steedman 
& Co., 504 St. Lawrence Blvd., Montreal, P.Q. 39m 
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: | JUST LET 
THEM SOAK FOR 1S 
MINUTES IN OXYDOL 
SUDS- THEN TOUCH 
UP THE WORST SPOTS. 
NO SCRUBBING OR 
BOILING AT ALL. 


os | 


S 


ILL BE GLAD T0G0, 
MRS. HAMILTON, IF 

YOU JUST WAIT ABOUT 
1S MINUTES WHILE | 
FINISH THIS TUBFUL 


15 MINUTES! WHY 

THAT WASHING 

WILL TAKE AT 

LEAST AN HOUR. 
'D BETTER 


WHY MRS. HAMILTON, YOURE 
JUST OLD-FASHIONED. THIS 
SOAP FLUSHES DIRT OUT OF 
CLOTHES AND GETS THEM 
WHITER IN ONE WASHING 
THAN OTHER SOAPS DO IN 
2 TO 4 WASHINGS. 


iTS TRUE.... AND 
‘LL PROVE IT. 1 
JUST DARE You 
TO STAY HERE 
FOR 15 MINUTES 
AND SEE. 


THATS BOSH! NO 
SOAP CAN SOAK 
OUT DIRT FROM 
CLOTHES IN (5 
MINUTES. AND 
DO IT SAFELY. 







SEE THIS PRINT DRESS- 
I'VE WASHED IT AT 
LEAST 15 TIMES IN 
OXYDOL.AND iTS STILL 
ALMOST LIKE NEW .- 








WELL, | GUESS THEYRE 
CLEAN ALL RIGHT...BUT 
MARK MY WORD, ANY 
SOAP THAT WORKS 
THAT FAST WILL FADE 













WHO EVER 
WOULD HAVE 
BELIEVED iT! 















(S PERFECTLY 
SAFE. LET ME 









IT'S TRUE! WHEREIS A 
WAY IN WASHING = READ THE 
FACTS—MAKE THE TEST / 






New, improved Oxyp0o1 is a new 


" of mild soap ingredients, 
granulated soap discovery that ft 


OxyDOL is absolutely safe. Can’t 


cost Procter & Gamble one mil- hurt hands, fade colorsorinjure | :, 
lion wa to ne And does fabrics. oO}; 
these thincs other soaps cannot Oxypo1 is economical, too. In | 3 tee 
do or ever have done. hard or soft water one 25c pack- ~ % : 


age does the work of 8 to 10 

cakes of bar soap or 2to 3times REGULAR 210' 
as much flakes. : SIZE owt 

Try Our Money-Back Guarantee nowsanous sae 3229" 
Get OxypoL from your dealerto- {' ! 

ae vee eee nap he ae 

carding old favorites—bar, flake, 

chip and ulated forms—for mane ie eanaen 
OxyboL. If you don’t prefer it + °: 
above any laundry soap you’ve  :: a 
ever used, return unused portion = } O, oO 
of package to your dealer and get ws 


FIRST—gives instant 3-inch suds, 
rich as whipped dairy cream, in 
hard or soft water! Thus goes to 
work on , dirt and stains 
2 to 3 times faster than less 
modern soaps. 


SECOND—loosens dirt out in a 
simple 15 minutes’ soaking! No 
scrubbing or boiling needed, yet 
clothes come 4 to 5 shades whiter 
than ever before. 


AND—due to a special formula, ° 


a special protective combination 


full money back. We'll repay at 
MnGo-Ago-A ° 
MULT?IPLIESXSOO2TIMES®IN SUDS 





Peggy would enjoy them. . . 


Choice 
of \Weapons 


(Continued from page 35) 





unhappy. But so it would look if—Gert- 
rude’s head went up. She would admit noth- 
ing, give the enemy no quarter until she 
was forced to, by Neale himself. 

Even so her heart felt cold within her. 
She slipped off once to the dressing-room 
for a moment’s respite. As she came down 
the stairs making no sound on the thick 
carpet, she heard two men’s voices below 
in the hall. The words were low but she 
caught them. 

“Looks like things were coming to a 
head.” 

“Yeah. Pretty tough on Gertrude.” 

She shrank back till the hall was empty 
again, then went on down. Toby Monroe, 
who as yet had not danced with her, made 
a hasty dive toward her. They whirled off. 

“Pretty swell music,” he said. 

“Simply divine,’’ Gertrude managed. 

It was all the conversation that was neces- 
sary. Her eyes kept seeking. Far off on the 
outskirts of the room were Neale and the 
girl. Her golden hair seemed to melt into 
the curve of his shoulder. Her arm was 
around his neck. As to Neale, he was look- 
ing into space with a set expression on his 
face Gertrude had never seen before. He 
looked like a man who had arrived at a 
great decision. 

“And the heaven in my arms was you. . 
crooned the orchestra. 


” 


IT WAS over at last. In the crowded 
dressing-room Helen Ewing came toward 
her. 

“Gertrude, I’m a wreck. I’ve had this 
cold for a week and I’d no business coming 
tonight. You'll understand if we don’t go 
on to your house, won’t you? I‘m simply 
sick over missing your breakfast—” 

“Can’t we take Peggy over with us 
then?’’ Gertrude asked casually. 

Helen Ewing gave her a straight look and 
then said, ‘“‘Why, that’s terribly sweet of 
you. I'll tell her.” 

Nelle Cabot locked apoplectic. 

“Gertrude, you're either a saint or you're 
just plain dumb, and I can’t tell which,”’ she 
said in her friend’s ear. 

“For having the crowd in?” Gertrude 
countered brightly. “Oh, I love doing it! 
See you later.” 

The drive home was tense enough. In 
snite of Gertrude’s efforts to make conver- 
sation, the girl absolutely refused to put 
the situation upon ordinary terms. It was 
only when she spoke to Neale that her voice 
melted from its usual metallic monosyllables. 

The rest of the crowd reached the house 
in a few minutes. The long living room, 
bright with chintz and polished mahogany, 
welcomed them bravely. Gertrude flew to 
the kitchen to give the signal to the cook, 
lighted the candles on the dining-room 
table; and then all at once everybody was 
swarming about in their usual easy fashion. 
All but thestranger who stood by the mantel- 
piece with eyes aloof. 

Gertrude went up to her once. 

“I’m afraid we must seem a bunch of 
aged morons to you,” she said smiling. 

The girl flicked her eyes. 

“Has age anything whatever to do with 
years?” she asked with a lofty nonchalance. 

“Well,” Cynthia laughed, “every time I 


have a birthday, I’m inclined to think there’s 
a close connection! Oh, Neale—can you 


find that portfolio-of Paris sketches? I think 


As she went on back to the kitchen she 


set her teeth together. “I shall act toward 
her as I would to any strange guest,”’ she 
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“Even if it kills 





thouzht determinedly. 
me.” 

The party grew gayer by the moment. 
Gertrude tried to hold up her end though 
her head throbbed remorselessly. In the 
pantry just before they all streamed into 
the dining room, Neale overtook her for a 
second alone. 

“Listen,” he said. ‘This is no place or 
time, but there’s something I’ve got to tell 
WOR dary 
’ She laughed shakily. ‘Heavens, don’t 
try to talk sense to me with that mob milling 
around in there. Carry this jug of syrup in 
for me, dear, will you. You can tell me 
later.” 

The breakfast was noisy in the extreme. 
When at last the hilarity settled down to a 
little betting contest on how many pancakes 
Toby Monroe could eat when all the others 
had finished, Peggy rose from her place, a 
slim assured young goddess, and glanced 
toward Gertrude. 

“I wonder if you'll excuse me if I go along 
now. The breakfast was marvellous. Do 
you mind running me over, Neale?” 

Neale rose at once, making no attempt 
apparently to conceal his eagerness. 

“Say, I ran my car in behind yours in the 
drive, Neale,” Tom Sterrett said. ‘“‘I’ll go 
out and move it.” 

In a few seconds the three of them had 
left the house. Around the table all interest 
in the pancake betting suddenly seemed to 
have died. Indeed, the hilarity had vanished 
like the air in a pricked balloon. Gertrude 
rose and they all filed into the living room. 
From the driveway could be heard the 
sounds of the cars, a long pause, then the 
quick pick-up of Neale’s in the street and 
the dying roar as it flashed away. 

There was a feeble effort at conversation 
but through it could be felt an unnatural 
strain. It was as though everyone stood 
tense, waiting, their minds on Neale and 
the girl off alone through the darkness. 

“They are wondering whether he will 
ever come back,” Gertrude thought bitterly. 

And at the moment the front door opened 
and Tom Sterrett came in. His face looked 
frightened and strange. In his hand was a 
folded paper. He came straight to where 
Gertrude stood near the fireplace. He tned 
to keep his voice low, but in the dead hush 
that had fallen on the room at sight of the 
note in his hand, every syllable was distinct. 

“‘Neale said to give you this at once.” 

For one ghastly moment Gertrude felt 
things go black before her. There was always 
a note in affairs of this kind, was there not? 

Her first impulse was to wait until she 
was alone to read it. But the eyes of them 
all were upon her. Her head went up. She 
would go down fighting with her weapon in 
her hand. 

“Oh, thanks, Tom,” she said carelessly, 
and opened the note. 

For a moment the words blurred because 
of the heavy pounding of her heart. Then 
gradually there stood out clearly before her 
eyes one line written in Neale’s firm hand 
across the white page. One line: 

“There is a sweetness more desired than 
spring.” 

Down in the farthest corner as though 
any further comment would be desecration, 
he had scrawled hastily, “Be back as soon 
as I can park the young fool.” 

Gertrude looked up, the color rising in 
her face. The crowd, keyed for melodrama, 
looked back at her, spellbound. But the 
color kept rising in her cheeks until Gert- 
rude knew that she was blushing—the 
warm, happy blush of a young girl. No 
better evidence was needed. 

In the sight of them all she slipped the 
note in the bosom of her dress. 

“It’s just some of Neale’s nonsense,” she 
said. “But it’s pretty swell to have your 
husband in love with you.” 

Then as her shining eyes swept them, she 
allowed herself one touch of justified tri- 
umph., 

“If you know what I mean,” she added 
softly. 


- 
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quently used supplies may be kept in the cabinets above 
this group. 

; The strategic position for the refrigerator seemed to be 
in the hallway so that it might be near the breakfast nook 
and dining room while not too far from the sink. The 
traffic route between sink, cabinet and refrigerator is 
usually a much travelled one, but any disadvantage of the 
arrangement suggested is offset by the convenience of this 
location when serving the meal. Farther along, near the 
door to the dining room, there is another double drain- 
board sink for washing silver, glass and china stored in the 
dinette or dining room. 

In an air-conditioned house such as this, the humidity is 
controlled and the air kept on the move. But cooking 
odors must be got rid of, and the exhaust fan on the outer 
wall will attend to this. It is placed in the kitchen between 
the corner window and the door at convenient height for 
easy manipulation. A chair or step stool is not shown in 
the illustration but it is a handy addition to the furniture 
of an up-to-date workshop. 

Ease of cleaning is achieved in this room by the rounded 
corners of the ceiling, the smooth washable finish of the 
walls, the seamless Monel {Continued on page 56 | 


THE LAUNDRY 


THE LAUNDRY of Chatelaine’s modern house is a pleas- 
ant place, airy and convenient, with labor-saving equipment 
grouped to allow efficient work. 

Clothes come down through the chute to this basement 
room, where the weekly washing and ironing can be accom- 
plished with ease and speed. The walls and ceiling are 
finished with washable paint to provide a smooth surface 
resistant to steam, sanitary and easy to keep clean. They 
are a soft, sunny yellow which reflects the light, and is 
cheerful even on dull days. The floor is concrete, painted 
to improve the appearance and for ease of cleaning. Rubber 
mats at work centres lessen fatigue, as a hard floor is un- 
comfortable for standing a long time. At one end of the 
room a window, cut on generous lines, gives ample light 
and the ventilating fan in the upper glass gets rid of steam 
and odors. 

Careful thought in the arrangement of up-to-date equip- 
ment has achieved a compact, convenient laundry. Two 
stationary tubs have their logical place under the window 
where the light falls directly into them. These, with the 
washing machine near by, make one important group to 
which the clothes pass after sorting on the table provided 
for the purpose. Commodious cupboards hold cleaning 
materials—various forms of soaps, blueing, starch, stain 
removers and utensils such as a stiff clothes brush, clothes 
pins, clothes sprinkler, pans, bowls and spoons for making 
starch and removing stains. One shelf may be reserved for 
sewing supplies—useful when you find a rip or a button 
missing. A little low cupboard provides a shelf for a two- 
burner electric or gas plate which is handy for heating 
water and other purposes. 

The drying of clothes is often a problem in stormy weather 
or even on the finest day in some sections of a large city 
where the air is smoke-laden. But it is no problem at all if 
you have an electric dryer of modern construction. We 
have placed a dryer here near the door into the corridor at 
the wall opposite the window, for we consider that in this 
climate it gives good return for the money in convenience 
and in longer life of fabrics. Arrangements are also made 
for outside drying in the yard. ; 

Since ironing is as important as washing, an electric 
jroner is part of the equipment of a modern home laundry. 
There is also an ironing board built into the wall, adjusted 
so that it will be at a suitable height when in use. There is 
an electric outlet for the small hand-iron with its automatic 
heat control device, and another for the clock. The table 
and the folding clothes rack are placed in handy position 
to receive the finished clothes. A comfortable stool or chair 
is an indispensable item for use at the ironer or the ironing- 
board. A table or bench, about eighteen inches high, on 
casters is another labor saver; it will hold the clothes 
hamper to make less stooping necessary and it can be moved 
Or ideale are made in this laundry for 
natural and artificial lighting, for good ventilation and for 
step saving. It is designed to take the “blue from Monday 

attractive and well equipped for efficient work. 
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THE DINETTE 


THIS LITTLE room is more than a 
breakfast alcove; it is the happiest sort of 
place for an informal luncheon, a late 
supper, or quiet little meals at any time. 
A good corner, too, to plan your menus, to 
do your accounts, or to attend to the 
business end of housekeeping. 

The room is large enough for its many 
purposes. Four can dine comfortably at 
the table and the cupboards at the entrance 
are so arranged that serving is simplified. 
Space is provided there for storing china, 
glass and other table appointments, while 
the top of the lower cabinet makes a logi- 
cal spot for the coffee pot, toaster or other 
electric appliances. Convenient also for 
service in the dining room which opens off 
the end of the hallway. At the other side 
of the entrance is a tall cupboard for the 
broom and long-handled equipment as 
well as other tools. The function of the 
two sets of open shelves at the corner is 
chiefly decorative, but they have at the 
same time a practical use. 

As you turn from the kitchen into this 
dinette you find a continuity of decoration, 
but here the scheme is reversed—a large 
mass of cocoa-brown with reserve of bis- 
cuit shade. The walls are cocoa-brown, 
lightened by the biscuit element in the 
ceiling, the frieze, the corner cupboards 
and the Venetian blinds at the window. 
The floor is the same as used in the 
kitchen—linoleum with block pattern in 
cocoa-brown and biscuit. The brown walls 
are opposed by the furniture—brown- 
topped table with biscuit-colored legs and 
the four chairs which match. 

Brown bands on the Venetian blinds 
and the brown and white overdrapes dress 
the windows charmingly. For the curtains 
choose glazed chintz with a white design 
against the soft-brown background, the 
design so placed that there is a biscuit 
reserve at each side. Make them simply 
and hang them against the biscuit of the 
wall and blind, from the cocoa-brown 
window box above as shown. 

This treatment of the dinette gives a 
nice succession of mass and light. It 
keeps the room firm but brilliant and 
produces a charming effect. 

Now, if you want the 
coral note to correspond to 
the kitchen, introduce it in 
the china and pottery—little 
bowls and jugs and plates on 
the open shelves. A few bits 
of old pewter would seem 
just at home. White dishes 
with a small centre motif 
and a coral band edged with 
a fine line of silver would be 
lovely here, but from the 
wide range of beautiful china 
you may choose any number 
of patterns and color schemes 
to suit this smart setting. 

Linen, too, comes in a 
number of lovely shades, from 
white or the palest biscuit to 
a warm, soft shade of brown 
to dress your table. The new 
cloths and napkins have a 
trimly tailored look, many of 
them in interesting rough 
weaves with simple or bold 
designs of contrasting color. 

A breakfast alcove off the 
kitchen is not a new idea 
but it’s still a good one, and 
for this reason is included in 
Chatelaine’s modern house. 





The dinette is done in tones 
of cocoa-brown and biscuit. 
In the laundry labor saving 
equipment is grouped to 
allow efficient work. 
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«Exterior view of Chatelaine's model house No. 1, 
nby, Architects. 





ND NOW—the kitchen! Come with me into the 
smart modern room designed for the modern chate- 
laine. 

Our architects have planned for charm and con- 
venience—today’s standard of kitchen efficiency. They 
have provided abundant light and air, ample working sur- 
faces, compact and commodious storage space—a place for 
everything, conveniently located to centres of activity. 
Satisfactory material, up-to-date appliances, good arrange- 
ment of equipment and an attractive color scheme combine 
to make this kitchen a pleasant and comfortable place in 
which to work. 

The streamline Monel Metal sink and built-in electric 
dishwasher get the whole benefit of the sun from the spacious 
corner windows. Arrangement is made at the ceiling for 
diffused artificial lighting when necessary. The height is 
adjusted for natural posture of the worker and “‘toe-room”’ 
is provided for comfort. Cabinet top of the same Monel 
Metal follows the level of the sink, making an unbroken 
working surface serviceable, resilient, easy to clean and 
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To the left is a view of the well planned 
kitchen, and above shows the arrange- 
ment of equipment along one wall. 
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attractive. Notice that the metal extends a little way up 
the wall, providing a back splasher to protect it from water 
spots. Notice, too, the ventilated storage space below the 
sink for cleaning supplies and utensils. 

Much of the wall space is utilized for steel or wooden 
cupboards with drawers and shelves of varying height to 
accommodate foods, pots and pans, china and glass. Some of 
them are fitted with racks for pot lids, kitchen cutlery and 
household tools, within easy reach. Permanent space is 
given to the telephone, the houseman and laundry chute 
along one wall as shown. The electric mixer and other small 
appliances may be moved at will and attached to one of the 
outlets provided for the purpose. 

Facing the window on the opposite wall, the stove is 
located in a well-lighted position convenient to the sink 
and refrigerator. The cupboard adjacent takes care of 
certain utensils and supplies and provides a place to “put 
things down” as you cook—a place for the roast or the pie 
which you take from the oven and for the milk delivered to 
the small cupboard built into the outside wall. Less fre- 
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i pays to be fussy about baking powder. 
Just figure out the cost of your cake in- 
gredients. You'll see why it’s foolish to use 
any but the best. 

If you were making a luscious Coffee 
Chocolate Cake, for instance, your recipe 
costs* would run about like this:—Eggs 17¢, 
Sugar 8¢, Butter 5¢, Flour 5¢, Chocolate 9¢, 
and MAGIC BAKING POWDER three-fourths 
of a cent! 

Right away you notice how little Magic 
costs—actually less than 1¢! And certainly 
that’s a trifling sum to pay for the assurance 


M-M-M — I WISH MY CAKES } 


WERE LIKE YOURS, MEG— 
MUSE THE SAME RECIPE ,BUT 
DON'T HAVE your LUCK 


BABS UG 
LEARNS A | 
SECRET 






%* These costs vary, of course, 
according to locality. 
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MAGIC COFFEE CHOCOLATE CAKE 


3 squares unsweetened chocolate 
3% cup strong Chase & Sanborn’s Coffee 
¥% cup white corn syrup 
¥% cup shortening 
1 cup sugar 
X% teaspoon salt 


Melt chocolate with hot coffee; add corn syrup, mix 
well until mixture thickens. Cool. Cream shorten- 
ing;add sugarslowly, beatingin well. Add unbeaten 
eggs one at a time, beating well after each. Add 
vanilla extract. Sift dry ingredients; add alter- 


of delicious, tender-textured cake, every time! 

Don’t experiment with so-called “bargain 
baking powder.” It’s wasteful. For inferior 
baking powder is bound to give you poor- 
quality, tasteless cake. And it can easily 
cause a complete failure—the loss of from 
35¢ to 60¢ worth of other good materials. 

Magic Baking Powder is truly economical 
because it gives consistently better baking 
results. Its fine quality never varies. That’s 
why Canada’s leading cookery experts use 
and recommend it exclusively. Tell your gro- 
cer to send you a tin of Magic—today! 


WELL, BABS, | DONT SEE ANY- 
24 THING TO COMPLAIN OF IN THIS 


SS 


HAT'S BECAUSE! TOOK 
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3 eggs 
1 teaspoon vanilla extract 
134 cups pastry flour 
(slightly less if bread flour) 
3 teaspoons Magic Baking Powder 


nately with cold chocolate mixture to first mixture. 
Bake in two greased layer-cake pans in moderate 
oven 350° F. about 35 min. Cover top and sides 
with Marshmallow Frosting, and spread between 
layers (page 14, in new Magic Cook Book). 








“CONTAINS NO 
ALUM’’—This 
statement on every 
tin is your guaran- 
tee that Magic Bak- 
ing Powder is free 
from alum or any 
harmful ingredient. 


FREE COOK BOOK! When you bake at home, 
you'll want the new Magic Cook Book. It gives 
you tested recipes for delicious cakes and other 
tempting baked foods. Mail the coupon—today. 


GILLETT PRODUCTS, Fraser Avenue, Toronto 2 


Please send me free copy of the famous Magic Cook Book. 
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Graceful candlesticks and a formal arrangement of carna- 
tions which follows the line of an interesting white bowl. 





A white bowl for fruit or flowers flanked by a 


F YOU don’t believe that every woman is a born hostess, 
watch a group of little girls playing house, pouring 
cambric tea from a tiny toy teapot into tiny toy cups. 
I tell you it is innate hospitality which calls for all that 

“perliteness”—acting mother or being company. 

And years later when each young lassie is quite grown up 
and has a home of her own, isn’t it one of her “big moments” 
when she is hostess at a successful party? It doesn’t matter 
whether she lives in a grand house on the hill, in a semi- 
detached downtown or in a tiny apartment somewhere, she 
invites her friends to a quiet little dinner, a jolly 
tea, a game of bridge, a gay rollicking midnight 
supper or even a “brunch” some Sunday morning— 
not too early. 

November is the open season for all kinds of 
parties in all kinds of houses, according to our cir- 
cumstances or the occasion. 

What’s your party? And how are you going to 
make it a perfect one of its kind? The first thing is 
a genuine delight in having your friends about you, 
then some care in choosing your guests; it won’t do 
to invite all and sundry without any thought as to 
how they get on together or without taking into 
consideration the size of your rooms or your budget. 
Better two or three congenial people than a whole 
crowd who won’t mix worth a cent. And the next 
most important thing is to attempt only what you 
can do well. Err if at all on the side of simplicity in 
the menu and entertainment, rather than make a 
stab at something elaborate and find you cannot 
carry it out to run smoothly. Plan ahead in every 
detail and do as much as you can the day before. 
Then you will have that freedom from worry, that 
ease of manner, that spontaneous friendliness, that 
glad welcome for your guests which get any party 
off to a good start. 

Now because every one of you has a hospitable 


x 


pair of tall, matching urns. 


soul and lives in anything from a mansion to a kitchenette 
apartment, with pocketbook in different stages of fatness, 
the Institute suggests menus for formal and informal parties, 
the smart formal dinner, the family dinner party, friendly 
suppers for buffet, bridge or Sunday night; a reception; a 
gay breakfast-party and a children’s party. 

We leave you to work out the particulars according to your 
own circumstances or taste, but we hope you will give them 
all some time or other and we hope that everyone including 
the hostess herself, will have a jolly time. 


Bittersweet in 
a pottery vase 
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NOVEMBER 
. PARTIES » 


by Helen G. Campbell 
and M. Frances Fucks 






A “family” centrepiece—fruit in a quaint blue and white bowl. The china shown on 
this page is by courtesy of Wm. Junor Limited; linen, courtesy T. Eaton Co. Limited. 


A SMART DINNER FOR EIGHT 


Table Decorations—big black grapes and a pomegranate in 
an antique-white bowl flanked by a pair of matching urns. 


Menu 


Pomegranate or other Fruit Juice and 
Hors d’Oeuvres in the living room, 
Clam Broth or other clear soup 
Roast Duck with Rice Dressing 
Garnish of Small Whole Apples 
cooked in Currant Jelly 
Sweet Potato Fluff 
Braised Celery Green and Ripe Olives 
Curly Endive Salad Vinaigrette Dressing 
Melba Toast 
Platter of Assorted Cheese, Crystallized and 
Fresh Fruit and Crisp Crackers 
Mints Jordan Almonds 
Coffee in the living room. 


Broccoli 


FAMILY DINNER PARTY 
Table Decoration—Fruit Centrepiece, three or four 
varieties of fruit in an old-fashioned bowl. 
Menu 


Chilled Tomato Juice 
Lamb Roll* 


Cheese Crackers 
Browned Potatoes 
Buttered Carrots 
Spiced Fruit 
Cranberry Salad* Hot Biscuits 
Caramel Ice Cream in Sponge Cake Ring 
Nuts Tea or Coffee Raisins 


KITCHENETTE PARTY 
Table Decorations—Bittersweet in Pottery Bowl. 


Menu 
Chilled Grapefruit Juice (fresh or canned) 

Oven-steamed Halibut Slice (see “Our Fish Story”’) 
Cheese Sauce 

Baked Potatoes 
Celery Gherkins 
Individual Cranberry Shortcake 

Tea or Coffee 


Cole Slaw* 
Olives 


{Continued on page 60} 
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ood? ---lts marvelous! 
Easy ?... Absolutely! 
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OLD-FASHIONED JELLY ROLL 
(4 eggs) 


% cup sifted Swans Down Cake Flour 
34 teaspoon baking powder 
¥ teaspoon salt 

4 eggs 
34 cup sifted sugar 

1 teaspoon vanilla 

1 cup jelly (any flavour) 


Sift flour once; measure. Combine baking pow- 
der, salt, and eggs in bowl. Place over smaller 
bow! of hot water and beat with rotary egg beater, 
adding sugar gradually until mixture becomes 
thick and light-coloured. Remove bowl from hot ye 
water. Fold in flour and vanilla. Turn into Bess ek 
greased pan, 15 x 10 inches, lined with greased 
paper, and bake in hot oven (400° F.) 13 min- 
utes. Quickly cut off crisp edges of cake. Turn 
from pan at once on to cloth covered with pow- 
dered sugar. Remove paper. Spread with jelly 
and roll. Wrap in cloth and cool on rack. (For 
a moist butter sponge roll, fold 2 tablespoons 
melted butter into batter before turning into 
pan). (All measurements are level), 








BUT REMEMBER...you cant get cake 
like this with ordinary flour! 


ISTEN ... you cake-makers! Timid ones . . . daring 
i ones... brides . . . old-timers . . . listen! 

Have you ever wished you could make a perfect 
jelly roll? All right, stop wishing! Just hustle out 
to your kitchen — make up the recipe given here — 
Use Swans Down Cake Flour, exactly as it tells you. 
Then... 

Look and see—how perfectly your delicate sponge 
holds its roll! So fine —so tender —not a 
crack in it! Touch it! Taste it! Every wispy 
... feathery ... velvety gold slice tells you, 
“Lady, you’re a wizard!” 

And give your thanks to Swans Down! 
You’d never get that texture — that even, 
easy -to-roll sponge — with ordinary flour. 

Swans Down’s secret is simple! Swans 





Down is milled from special wheat! Wheat with a 
tender, pliable gluten—quick to respond to the light 
leavens of cake mixtures. Very different from the 
tough glutens of wheat from which ordinary flour 


is milled. 


What’s more—Swans Down is 27 times as fine as 
ordinary flour. Swans Down gives you finer texture 
in every cake — sponge cakes, angel foods, butter 
cakes. It makes your simplest economy 
cakes look and taste expensive. Try Swans 
Down and see—get it at your grocer’s. 


Champions use Swans Down—the first 
and still the finest cake flour! Every year 
Swans Down cakes capture most of the 
prizes at exhibitions and fairs from coast 
to coast! 


e Swans Down Cake Flour « 


MADE IN CANADA 


Bargain! Useful new Measuring Cup! Here’s the handiest 
little measuring help you ever saw. In addition to measuring 
accurately from one-fourth to one cup, it is equipped with a 
nicely enamelled wood handle to make scooping easier, And it’s 
purposely made small enough to fit into the Swans Down pack- 
age so that you can remove the 
flour and measure at same time, 
This Measuring Cup and a copy 
of the famous recipe booklet, 
“New Cake Secrets”—only 25¢, 
Or “New Cake Secrets” alone, 
10c. Send the coupon, 






(Check the offer you prefer, we'll pay| 
the postage.) S2-34M | 
CONSUMER SERVICE DEPT., ! 
GENERAL FOODS LIMITED, i 
COBOURG, ONTARIO { 

}O Enclosed is 10c (stamps or coin), for which I am to receive a copy! 
of ‘‘New Cake Secrets’’, [ 


C) Enclosed is 25c for which I am to receive the handy Measuring 
} Cup described above, Also a copy of “New Cake Secrets”’, 


i [ 
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OUR FISH STORY 


by HELEN G. CAMPBELL, 
Director of The Chatelaine Institute 


DECIDED this month to tell you a fish story. 
Not to boast about the big fellow we caught last 
summer—though we really didn’t do so badly at 

é that—but to give you the very best, the very 
latest, the very easiest methods of cooking and serving this 
excellent food. 

So we invited Mrs. Evelene Spencer, of the Department 
of Fisheries at Ottawa, to come to the Institute to share her 
knowledge with us—and with you. Mrs. Spencer is a 
specialist on fish. She knows so much about them that the 
poor things have hardly any privacy left; their behavior 
in the water and on the pan are open secrets to her. But 
what’s important to you and me, she has used this intimacy 
to develop easy and sensible ways of preparing them for the 
table. Her methods are sensible because they are easy and 
because they bring out the delicacy, the fine distinctive 
flavor of whatever variety is the day’s choice. No strong 
“fishy” taste, no odor through the house, no dried out, 
uninteresting fish on your platter. 

Mrs. Spencer’s cooking makes any day in the week a fish 
day. Indeed that’s her first message to you. Fish tastes 
just as good on Monday or Wednesday as on Friday, and 
there is no law against Tuesday or Thursday either. For 
that matter it makes a grand Sunday dinner if you are 
looking for ideas. 

In the Institute recently, Mrs. Spencer cooked fish 
from the Atlantic, fish from the Pacific, fish from the Great 
Lakes and from the mighty rivers. She made broth and 
chowder, she baked fish, she planked it and steamed it. She 
made it into a number of appetizing supper dishes. She 


Planked fish served with peas in potato nests. 


—_— 
Sa 





served it plain and with just-right sauces. And all the while 
she told us interesting things about the tribe—cod, haddock, 
mackerel, trout, whitefish, salmon, halibut, smelts, skate, 
flounder, sole, pike or pickerel, or doré or goldenbacks— 
whichever name you know it by. They are all a part of the 
annual harvest of Canadian waters and all of them good 
food for Canadian tables. 

From her background of much knowledge and much 
experience in her own kitchen, Mrs. Spencer has some 
valuable ideas on fish cookery which I want to pass on to 
you. She says, for instance, that fish is nearly always cooked 
too long, that it is not the number of pounds but the thick- 
ness of the piece which determines the time of cooking. 
“So many minutes to the pound” is not very enlightening 
when the shape and the variety are the things to consider. 
Oily-meated and dry-meated fish require different treat- 
ment. With the richer, oily kind, the less handling the better 
and this is her technique with a three to six pounder, 

Light the oven—you want it 500 to 550 degrees for this 
Spencer method. With a sharp knife, split the fish through 
the bones on one side of the backbone, down to, but uot 
cutting, the skin. Lay it flat, skin side down, like a finnan 
haddie, on a shallow baking pan first brushed with cooking 
oil. Over the top spread a blanket of thoroughly dried, very 
fine bread crumbs—better sift them. Sprinkle liberally with 
oil or melted fat, then put in a very hot oven and cook ten to 
twenty minutes. Never add water, have the crumbs very 
dry and the oven very hot; those are the main points. Then 
lift it out with two egg turners on to your platter and when 
you serve it notice how each flake lifts away from its fellows, 


A_ whole 





Mrs. Evelene Spencer, fish expert for the Depart- 
ment of Fisheries at Ottawa. 


tender, juicy and done to a turn. You will find exact direc- 
tions for this under the recipe “‘Planked Fish,” for if you 
want to be very swish, cook it on the plank and bring it to 
the table decorated with peas in potato nests, whole baked 
tomatoes or some other colorful and delicious accompani- 
ment. 

Now could anything be simpler? There is less time 
required, no watching needed and the product is all you 
could wish for. And the beauty of it is that this method is 
suitable also for fillets or slices of larger fish after they have 
their savory coating of salted, evaporated or fresh milk and 
fine crumbs. Don’t forget the salt—one tablespoonful to 
each cupful of milk; it makes a world of difference in the 
flavor, all to the good. 

About this crumbing, too—I thought I was pretty good 
at eliminating unnecessary motions but I take off my hat 
to Mrs. Spencer's smooth technique. It is a little example 
of organization, of the head saving the temper if not the 
heels. Line up from left to right the bowl of milk, the dish 
of crumbs and the oiled baking pan. With your /eft hand, 
dip the fish in the milk and toss it into the crumbs, Then 
—and here’s the trick—use your {Continued on page 62} 


baked mackerel, garnished with tomato halves. 
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T EVENING meal-time, after the theatre, or 

any time in between, you'll always have the 

‘makings’ of an appetizing, satisfying, hot supper 

when there’s a tin or two of Heinz Oven-Baked 

Beans and Heinz Cooked Spaghetti on the pantry 

shelf. They’re always delicious, always timely, 
always a delight to the hungry. 


Everyone loves the big brown, mealy beans Heinz 
bakes in real ovens, flavoured through and through 
with Heinz’ own enticing sauce and the juices of 
tender young pork. Lots of people often make a 
whole meal of them. And if you haven’t tasted a Heinz 
bean sandwich you've a delightful treat in store. 


Heinz Cooked Spaghetti, a Heinz product from 
wheat-field to your table, is enriched with milk and 
butter, and tangy, golden cheese— incomparable 
food value—everything needed to please the taste 
and nourish the body. You'll often find these two 
members of the famous Heinz 57 a big help these 
frosty fall days. Both can be heated in a jiffy— 
either in or out of the tin. They’re all ready to eat. 


H. J. HEINZ COMPANY 
ESTABLISHED AT LEAMINGTON, CANADA, 1909 


Heinz Cucumber Relish Heinz Pickles 
Heinz Pure Olive Oil Heinz Soups 
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LUNCHEON or SUPPER 



































































1 Potato Chowder 
pone Spee Pineapple apd _— Prune 
rench Toast a 
Maple Syru Nut Bread 
ee Ceinn Tea Cocoa 
9 i vtate Lo — 
i ard-cooke 28 
oa Hard Brown Rolls 
Toast Jam Fruit Cup 
Coffee Cocoa 7 Drop Cookies 
‘ea 
3 Tomato Juice Cc — a yes oa 
— a Oe Dill Pickles 
= Jelly # Butter Tarts 
‘ea 
Tomato Soup 
4 (Sunday? Cold Meat Loaf 
Scares | anda Cat 
i e 
Eggs Custards 
Toast Jam Crisp Wafers 
Coffee Cocoa Hot Chocolate 
a Creamed Asparagus on Toast 
5 See eh Bas Celery S Stu ed with Cheese 
oast Canned Berries 
Coffee a T C see 
‘ea 
S Casserole of Rice and Meat 
6 Stewed Apricots Tomato Sauce 
Honey fi oo Menta 
Coffee — ruit from y) 
7 Apple Sauce “ul Pekion 
Soft-cooked Eggs Hot Biscuits or 
Toast a Jelly Togeeed Jam 
Coff Cocoa ‘ea 
8 Sliced Goreme Ym Beef 
Cereal Pear and Grape Salad 
7 Conserve “ Sweet Rolls 
Cocoa ea 
9 om Chowder 
A rackers 
Rein Mafia Jam | Toe seis Gala’ 
Coffee Cocoa ‘Tea ems. (oad 2 
10 Stewed Prunes with Lemon Bread Omelet 
Cereal Chocolate Ice Comm 
Coffs or Code™ Ti — 
ee ea 
Scalloped Sea-food in Ramekins 
11 (Sunday), rapes oes Finger Ralls 
Crisp Waffles ac ite ream 
(see October Chatelaine) 
a Syrup M oo 
Coffee Cocoa Tea Cocoa 
12 Tomato Juice Italian Spaghetti 
Canned Plums 
Toast Jam Cake or Cookies 
Coffee Cocoa Tea Cocoa 
id t Pi 
13 Hai Grapefruit Pcie Relish" 
Coddled Eggs Lyonnaise Potatoes 
Toast e Honey 7 unket 
Coff Cocoa ‘ea 
1 4 idney Stew 
Stewed Apples sce Canter ead Oren Geled 
en Rice Molds 
ry co * Plum Sauce 
ee ‘ea 
15 Beef Broth 
Grape Juice le j Perfection ved 
Toast johnny Cake yrup 
"Com Tea Cocoa 














Mieals of the Month 


Thirty Menus for November 





DINNER BREAKFAST 
Veal Cutlet with Savory 
Tomato Sauce 
Mashed Potatoes 


Buttered Carrots Broiled Smoked Fish 





















































Vanilla Souffié Toast 
Butterscotch Sauce Coffee Cocoa 
Coffee Tea 
Celery Soup 
Baked Haddock 17 Oranges 
Au Gratin Potatoes Cereal 
Harvard Beets Toast Jam 
Lemon Meringue Pie Coffee Cocoa 
Coffee Tea 
18 (Sunday) 
Hot Meat Loaf Chilled Pineapple Juice 
Baked Potatoes Cabbage Ham Omelet 
Pear and Orange Compote Toast Jelly 
Coffee Tea Coffee -ocoa 
Roast of Beef 
prowned! orseradish : 19 ae 
rowned Potatoes uas 
: : 5 : Toasted Rolls Honey 
Chilled Rice Mold with Fruit > 
Coffee Tea Coffee Cocoa 
ones. 20 Cereal with Sliced Bananas 
Scalloped Potatoes Corn comeee Cakes 
Caramel Nut Pudding Coft cast 
Coffee Tea ce 
Baked Pork Chops with 21 Grapefruit _ 
Dressing Bread and Milk 
Boiled Potatoes Spinach Graham Muffins 
Apple Crisp Jam 
ee Tea Coffee Cocoa 
Broiled Liver 99 
Cream Potatoes Stewed Prunes 
Buttered Onions Poached Eggs on Toast 
Apricot Upside-down Cake Coffee Cocoa 
Coffee Tea 
¢C —_— Soup 23 Tomato Juice 
Riced Potatoes _ Cauliflower Cereal 
Trifle Toast Jam 
ee Tea Coffee Cocoa 
Halibut Steaks 94 
Tartar Sauce Apple Sauce 
Parsley Potatoes Johnny Cake 
Stewed Tomatoes Syrup 
Snow Pudding Coffee 
ee Tea 
Swiss Steak 25 (Sunday) 
Boiled Potatoes Cranberry Juice 
Wax Beans Cereal 
Apple Tapioca Broiled Bacon 
Coffee Tea Toast Jam 
Coffee Cocoa 
(om S a Soup 
iced Jellied Tongue 
Potato Cakes 26 Bananas 
S —— > Spro wv Toast re Conserve 
ti 
-- os Pudding Coffee Cocoa 
Coffee Tea 
Roast of Pork 
Franconia Potatoes 27 Orange Halves 
Creamed Celery _, Milk Toast 
Baked Lemon Pudding Raisin Scones Jelly 
Coffee Tea Coffee 
Mulligatawny Soup 
Spinach King with Creamed |28 Stewed Apricots 
Carrots Cereal 
Buttered Noodles Soft-cooked Eggs 
Baked Squash Toast 
Banana Shortcake Cream Coffee Cocoa 
ee Tea 
Boiled Corn Beef 29 Apples 
Potatoes Shredded Cabbage Cereal 
Chocolate Cornstarch Pudding Bacon Toast 
Coffee Tea Coffee 
Corned Beef Hash with | 30 Grapefruit 
Poached Eggs Griddle Cakes 
String Beans Maple Syrup 
Cherry Roll Coffee Cocoa 
ffee Tea 


16 cereal with Chopped Dates 
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LUNCHEON or SUPPER DINNER 
Corn Pudding Salmon Loaf 
Brown Rolls Parsley Sauce 


Peas 
Jellied Fruits in Ginger Ale 


Stewed Apricots French Fried Potatoes 


Ice Box Cookies 





Tea Cocoa Coffee ea 
Bean aoe. 
Scalloped Potatoes and Onions Baked Ham Slice 


Sweet Potatoes 
Scalloped Tomatoes 
Cocoanut Bread Pudding 
Coffee Tea 


Apricot Cream 
Crackers Cc 
Tea 


heese 
Cocoa 





Roast Chicken 
Mashed Potatoes 


Tomato Bouillon 
Mixed Fruit Salad 


Rolls Creamed Cauliflower 
Chocolate Layer Cake Dried Fruit Pie 
Tea Cocoa Coffee Tea 


Chicken Croquettes 
Celery Sauce 
Sliced Oranges with Cocoanut 
Nut or Fruit Bread 
Tea Cocoa 


Veal Stew with Dumplings 
Buttered Beets 
Strawberry Ice Cream 
Cake (from meee 
Coffee ea 





Baked Beans 
Celery Curls 
Canned Pear and Halved 
Malaga Grapes in Lime Jelly 
Tea Cocoa 


Pot Roast of Beef | 
Boiled Potatoes Turnips 
Carrot Pudding 
Foamy Sauce 














Coffee Tea 
one Soup 
Cheese Toast and Bacon aT ee 
Apple Sauce Baked Onions 
T Pecan ~~. Gingerbread 
_ aCe Marshmallow Sauce 
Coffee Tea 
Baked Hash 
: Dressed Spare-ribs 
a See Riced Potatoes Sauerkraut 
Drop Cookies Sliced pane and Conan 
Tea 
_.. Onion Soup nied Eggs in Potatoes 
Grilled Sardines on Toast Squas Spinach 
Prune Whip Quick Maple Pudding 
Tea Cocoa Coffee Tea 








Meat Balls 
Brown Gravy 
Creamed Potatoes 
Buttered Carrots 


Liver and Onions 
Hashed Brown Potatoes 
Combination Fruit Salad 





Tea Cocoa Glorified Custard 
Coffee Tea 
Julienne Soup 
Oyster Stew Mixed Grill of Lamb Chops, 
Crackers Sausages and Mushrooms 
Celery Clives Glazed Sweet Potatoes 
Pumpkin Tarts Canned Asparagus 
Tea Cocoa Grapefruit Bavarian Cream 


Coffee Tea 





Pan-fried Fresh Ham 
Mashed Potatoes Lima Beans 
Steamed Rice with Syrup 


Creamed Eggs on Toast 
Lettuce with French Dressing 





Lemon Foam or Jell 
Tea Cocoa Come” 7 
Bol usage Tomato Bouillon 
Hashed 2= Potatoes Fillet of Haddie 
Apricots Pan-fried Potatoes 
Toasted Scones Creamed Celery 
Tea Cocoa Deep Apple Pie 
ee Tea 





Cream of Vegetable Soup Stewed Chicken 





Cabbage and Raisin Salad Dumplings 
Individual Cranberry Buttered Peas 
Shortcakes Fruit Jelly 
Tea Cocoa Custard Sauce 
Coffee Tea 
secltiihaderiaaiiaiiei aes aimed ar 
Diced Chicken and Vegetable Steak 
Salad — French Fried Potatoes 
.. Hot Biscuits Creamed Onions 
Vanilla Junket with Toasted Cottage Pudding 
Almonds _ Apricot Sauce 
Tea Cocoa ffee Tea 
pnsunimideshinainbiepernipeneastivitaiiipsipmmmiinn 1 enaassn neciiieeinndmisais au tetiesmees 
, p Cream of Asparagus Soup 
Cheese Soufflé Fried Oysters with Lemon 
Dill or Sweet Pickles Parsley Potatoes 
Brown Bread Cole Slaw 
a Stewed Figs Vanilla Ice Cream 
ea Cocoa Butterscotch Sauce 


Coffee Tea 





The Meals of the Month 2 as 5 compiled by M. Frances Bucks are a regular feature of Chatelaine ail month. 
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KARN : 
the 3-fold Secret 
OF THIS SUPERB 










A Blend Perfected in 
Dixie’s Golden Days 


In Maxwell House Coffee today you may enjoy 
the same supreme quality always possessed by this 
grand old Southern blend. No single coffee has ever 
won its way so completely into public favour. What 
a rare and mellow blend it is! 








Now— Roaster Freshness 


Maxwell House is the only coffee packed by the 
Vita-Fresh process, insuring coffee as fresh as the 
hour it was roasted . . . and that means richer flavour 
... smoother coffee. Maxwell House Coffee is roasted ) 
and packed in Canada. LN eee 


Nine 4 reckons Gaaae 


Maxwell House Coffee is ground by a new and 
exclusive method which exposes more of the flavour 
cells and insures more flavour no matter what way of 
aoe, making coffee you use—drip, percolator or boiling. 
y Never re-grind. 


MAXWELL 


























MH8-34M 


an ec ct a a 
Pepa. eee 





AS 





<“ 


Mb nee nS esac eee 


siti 


bn a Laer Un Watton ta sche 


HOUSE COFFEE 


SENN AINE NCEP RTM AR NSE HERS NO OMEN pets mee 


i 
i 
' 
i 
! 





56 


LOOK FOR THIS MARK 


IRED, sleepy eyes are frequently 

caused by poor lamps which have 
become blackened, and give dim light. 
Try dependable EDISON MAZDA Lamps 
and notice the difference. 


BETTER LIGHT . . . BETTER SIGHT 


EDISON MAZDA 


LAMPS i 


CANADIAN GENERAL ELECTRIC CoO., Limited 





MADE IN 
CANADA 


Build up strength by 


using BOVRIL daily 
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Chatelaine Institute Pests 
d lug Cashion 


DOES A RUG cushion help to preserve the 
life of your carpet? The Institute recently 
set out to answer this question to our own 
satisfaction and for your information. We 
knew, of course, that it improved the‘‘looks” 
and the “feel; that it makes even an in- 
expensive carpet luxuriously soft to walk 
upon. But would it do anything to stave off 
signs of wear made by the tramp, tramp of 
many feet? 

Well, we found out that it does. We 
proved it by a series of simple but ingenious 
tests which gave us a picture of your rug 
after: months or years of service with and 
without a rug cushion. 

Our engineer devised a machine with two 
motor-driven ‘“‘feet.’’ This was to resemble 
as nearly as possible, the effect of feet 
continually treading on the carpet. The 
machine was equipped with a counting 
device recording the number of times the 
machine feet went over the spot, and con- 
sequently the carpet in a few days was sub- 
jected to the same amount of wear as it 
would receive in the home over a period of 
years. 

For the test we chose a piece of carpet of 
moderate quality—not cheap but not extra 
heavy. We divided the strip into two pieces 
and fastened them in place on the machine— 
one directly on the wood to represent a car- 
pet laid on bare floor and the other over the 
rug cushion under test. The “pull’’ on each 
foot was measured and adjusted so that 
the pressure of the step on each piece was 
identical. The same carpet, the same wear, 
now we shall see—what we shall see! 

A turn of the switch and the machine 
starts to turn—click, click, click, as each 





The Kitchen 


(Continued from page 49) 








Metal cabinet top and the linoleum floor— 
soft and easily house-kept. Attractiveness 
of the whole interior depends partly on good 
balance of the furnishings and partly on an 
artistic color scheme. 

The walls, ceiling and woodwork are 
painted a soft finish —eggshell, pale bis- 
cuit shade with cocoa-brown for emphasis 
at the right decorative points—two-inch 
bands around the door and on the cabinets 
with a wider horizontal band where the 
cabinets meet the floor. Cocoa-brown is 
used also on the handles of all doors and 
drawers and at the window. These two 
colors flow through on the linoleum floor 
with its cocoa-brown and biscuit blocks 
nine-inch square. The silvery tone of the 
gleaming Monel Metal points up and 
sharpens the scheme, an unusual but suc- 


step is recorded on the counting device, 
At intervals the pressure of each foot was 
examined and on goes the stepping. In this 
way we measure the wear on each piece and 
know exactly how long each will keep its 
“newness.” At 1,000 steps there is no sign 
of wear on either; 10,000, and there is stil] 
nothing much to see. But at 100,000, it is 
evident that Sample 1, the carpet on the 
bare floor, is having the worst of it; the pile 
is flat and thinner and at 163,200 steps it is 
worn right through to the carpet backing, 


But Sample 2, protected by the cushion 
underneath, resists the tramp of the wooden 
foot. It doesn’t even look downtrodden, 
and at more than twice the number of 
steps—397,500—it still shows practically 
no signs of wear at all. Proof indeed that 
the soft resilient pad between floor and 
carpet protects it and greatly prolongs its 
life—doubles it, in fact. 

Now what is the value of this test to you? 
It shows you one way to save money, to get 
twice the service from your lovely rug. And 
here’s a point: you can buy an inexpensive 
one, lay it over this protector and it has a 
finer appearance, a more luxurious “‘feel” 
and a softer, quieter tread. 

Have you any carpets beginning to look 
shabby, scuffed or worn? Of course they 
won't last for ever, but you can delay the 
appearance of a worn spot by using one of 
the cushions designed for this purpose. 

And for your small rugs or runners, there 
are cushions which combine protection and 
anti-skid quality. They hold the rug with 
a firm grip and prevent any wrinkling and 
slipping. Protection for the rug and for you. 


cessful combination of quiet colors which is 
as smart as it is livable. 

The windows are interesting in themselves 
and the treatment makes the most of their 
decorative value. Venetian blinds are bis- 
cuit tone with cocoa-brown bands matching 
the trim of the cabinets and the floor. Cur- 
tains are of linen, gingham or other washable 
fabric—white with brown design and trim- 
med with coral which goes so well with these 
shades. You might bind them with plain 
coral material or use a brush fringe in this 
lovely color, or embroider dots along the 
edges. 

In addition to the silvery monel and the 
coral trimming of the curtains, extra con- 
trast is provided by the clear white of the 
refrigerator and other equipment. 

If you want details in keeping with the 
decorative plan, you have a choice of 
aluminum or biscuit-colored granite wear 
utensils. Pots and pans in either of these 
materials, with smart, attractive handles 
have more than mere utilitarian value when 
chosen to carry out the color scheme of a 
kitchen. Cutlery, too, has gone decorative 
as well as purposeful. 

A well-planned, artistic kitchen is a joy 
to any modern housekeeper. It is conducive 
to efficiency, good cheer and satisfaction. 


Flow lo make the cul-out on page 69 


Paste cutout sheet on a piece of heavy 
brown paper. His Majesty's Guardsman— 
Slit trousers down heavy centre line and 
form leg on either side by overlapping to 
dotted lines and pasting. Cut along outline 
of coat button as far as trouser stripe. My 
Lady Fair—Attach free arm to base through 
centres X with paper fastener. Overlap 
skirt to dotted line and paste. Slip top of 
head through slit in hat. Paste parasol 


together as directed, punch a match through 
the centre and secure with glue. Attach the 
other end of match to back of my lady’s 
left arm, with glue. 


Spot the Dog—Bend up tail, bend inward 
all dotted lines, paste ears on to neck. Secure 
collar around neck with paste, and make a 
leash for his mistress to hold him by with a 
piece of thread or string. 


aaa 
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SHE BAKES A \_ | 
BETTER CAKE 
THAN HIS MOTHER 


—and there’s just one reason why 


ME same recipe. The same ingredients. 

Yet this young bride proudly bakes bet- 
ter cakes than her spouse’s mother. She’s 
learned one trick her mother-in-law missed: 
baking by temperature. All the cooking 
experts advise it; all the cooking books 
specify exact temperatures to be followed. 


And if you doubt that exact temperature 
baking can improve your cakes, ask your 
friends who own Taylor Bake Oven Ther- 
mometers. More convincing, try it yourself. 
You'll be amazed at the difference it makes. 
Your Taylor dealer has this Bake Oven 
Thermometer at $3. Ask to see the other 
Taylor Cooking Thermometers: one for 
Candy and Jelly making, one for cooking 
roasts exactly as you want them, one for 
deep fat frying. 

Ask for Taylor thermometers at your 
hardware or department store. If you are 
unable to obtain them, write to Taylor 
Instrument Companies of Canada Limited, 
110-112 Church Street, Toronto, Ont., who 
will supply you and guarantee safe de- 
livery. 


FREE—A convenient chart to hang in the kitchen; 
gives correct temperatures for all types of cook- 
ing and baking. Simply address Taylor Instrument 
Companies of Canada Limited, 110-112 Church 
St., Toronto, Canada, 








BAKING FAILURES are costly. Avoid them 
with Taylor Bake Oven Thermometer, above, 
vitreous enamel, sturdy, easy to read, complete 
with recipe box and cards .......+-++++- $3.00. 


INSTRUMENTS 


IN INDUSTRY, other types for indicating, recording, 


and controlling temperature, pressure, and humidity. 


P.S. It’s easy to make’a thermometer that 
looks like a Taylor. But Taylor accuracy is 


the result of 83 years of research. So get 
your money’s worth; look for the name, 





2 Cupfuls of sifted flour 

2 Teaspoonfuls of baking 
powder 

14 Teaspoonful of baking 
soda 

15 Teaspoonful of salt 

14 Teaspoonful of ground 
cinnamon 


14 Teaspoonful of ground 
nutmeg 

14 Teaspoonful of ground 
allspice 


14 Cupful of chopped apple 
14 Cupful of chopped suet 
144 Cupful of molasses 

2 Eggs 
14 Cupful of milk 





Combine the prepared fruits and nuts, 
add about half cupful of the flour and mix 
lightly with the finger tips until the pieces 
are separated. Sift the remainder of the flour 
with the baking powder, baking soda, salt 
and spices. Combine the chopped apple, 
suet, molasses, well-beaten eggs and milk 
and add the sifted dry ingredients. Add the 
floured fruit and nuts, mix well and fill | 
greased molds about two-thirds full of the | 
mixture. Cover tightly and steam for three 


_ hours—longer if the pudding is steamed in 


one large mold. This pudding will serve 
twelve persons. 


Uncooked Fruit Pudding 


14 Pound of graham crackers 
14 Teaspoontul of salt 
14 Teaspoonful of nutmeg 
14 Teaspoonful of allspice 
14 Teaspoonful of cloves 
1 Teaspoonful of cinnamon 
14 Cupful of chopped raisins 
14 Cupful of currants, softened 
in hot water and drained 
1 Cupful of stoned chopped 
dates 
2 Tablespoonfuls of chopped 
candied cherries 
2 Tablespoonfuls of chopped 
candied orange peel 
14 Cupful of shaved candied 
citron 
1 Cupful of chopped nutmeats 
1 Cupful of marshmallows, 
cut in pieces 
1 Cupful of cream 


Roll the graham crackers to a fine powder, 
add the salt and spices and mix thoroughly. 
Combine the prepared fruit and nuts and 
mix with the graham cracker mixture. 
Lastly add the cut marshmallows which 
have been soaked in the cream. Mix 
thoroughly until the cracker crumbs are all 


| moistened and pack into a tin or mold 


which has been lined with waxed paper. 
Chill thoroughly and serve cut in thin 
slices with whipped cream or hard sauce. 
This loaf will keep for several weeks in a 
cold place. 


Meatless Mince Meat 


4 Cupfuls of chopped apples 
2 Cupfuls of raisins 
1 Cupful of currants 
14 Cupful of shaved citron 
14 Cupful of lemon and orange 
peel, shaved 
1 Cupful of chopped suet 
1 to 114 Cupfuls of brown sugar 
114 Tablespoonfuls of ground 
mixed spice 
1¢ Cupful of fruit juice (lemon 
orange, grape or other 
variety ) 


Mix all the prepared ingredients thor- 
oughly and store in a covered jar to ripen. 
This will make enough for four pies. 








Ir’s so convenient to keep a package of Kellogg’s Avt-Bran on your 
kitchen shelf. You can pour it out into the cereal bowl and serve with 
milk or cream. And you can use it as a healthful ingredient in your 
cooking. For muffins, breads, omelets, waffles, etc. 

Kellogg’s Avt-Bran brings your family the ‘‘bulk’’ that is so help- 
ful in correcting common constipation . . . the most frequent cause ot 


headaches, loss of appetite and energy. Two tablespoonfuls of Att-Bran 
daily are usually sufficient. In severe cases, with each meal. How much 


better than risking patent medicines! 


Laboratory tests show Kellogg’s Axt-Bran supplies “‘bulk’’ and 
vitamin B to aid elimination. This “*bulk’’ is similar to that in leafy 
vegetables. Att-Bran is also a fine source of iron for the blood. 


Special processes of cooking and flavoring make Kellogg’s Att-Bran 
finer, softer, more palatable. So this famous 
product blends better with other ingredients 
in recipes. And it adds a delicious nut-sweet 


flavor to other dishes. 


Get the red-and-green package at your 
grocer’s. Made by Kellogg in London, Ont. 


| 
Cem 


Keep on the Sunny Side of Life 


eae 
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7 marvellously good! AND so easy! 
That’s why we hope this gorgeous 

Chocolate Cream Pie is one of the things 

you will “try out” on your husband. 


He will find it so creamy-rich and 
smooth under its fluffy topping of me- 
ringue. And so generously flavoured 
with the real chocolaty goodness all men 
love—the flavour you always get when 
you use genuine Baker’s Chocolate. 

But you must use Baker’s Premium 
Chocolate — Canada’s favourite for 
generations—to get that real chocolate 
goodness you want. The handy bar, 


LEE ANE EE IAL LEE TL ISIE LEO INO LLNS POETS LM NEN ETOCS PERCE AR PS tees ie eS xcsenicla se aeete cn 


tee tte ete ne en ee senate eenaeeeneeeeeRRnnneee ee eBEBEEe een. on esenee a 


with all 
husbands 


divided into one ounce squares, comes 
in the blue wrapper. Buy a bar and send 
for the free recipe book offered below. 


CHOCOLATE CREAM PIE 
3 squares Baker’s 2 egg yolks, slightly 
Premium Chocolate aten 
2% cups milk 1 teaspoon vanilla 
6 tablespoons flour 1 baked 9-inch pie shell 
14 teaspoon salt 2 egg whites 
2 tablespoons butter 4 tablespoons sugar 


Add chocolate to milk and heat in double boiler. 
When chocolate is melted, beat with egg beater until 
blended. Combine sugar, flour and salt; add gradually 
to choco!ate mixture and cook until thickened, stirring 
constant!y; continue cooking ten minutes, stirring 
occasionally. Pour small amount of mixture over egg 
yolks, stirring vigorously; add this to mixture in 
double boiler and cook 2 minutes longer. Remove 
from boiling water; add butter and vanilla. Cool. 
Turn into pie shell. Beat egg whites until foamy, acd 
sugar, 2 tablespoons at a time, beating after each 
addition. Continue beating until egg whites stand in 
peaks. Pile lightly on filling. Bake in moderate oven 
(350°) 15 minutes or until delicately browned. 


All measurements are level. 


MADE IN CANADA 





Consumer Service Dept. 
General Foods Limited, 
Cobourg, Ontario. 


Please send free copy of 60-page Recipe Book, “‘Baker’s Best Chocolate 
Recipes”. I enclose the end flap from a package of Baker’s Chocolate. 
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1 CHRISTMAS FARE 


by M. Frances Hucks 


| NOVEMBER AGAIN! Time to get the 

| Christmas baking done—to unearth the 
family recipes for fruit cake and plum pud- 
ding or, lacking such traditions, to look 
about for new recipes that live up to old 
reputations. Next, the grocery order and a 
trip down town or a telephone call to buy 
the ingredients. Prepare the materials at 
your leisure, a few at a time, and arrange to 
mix the cake some time when the whole 
family is at home, so that everybody has a 
hand in it — they like it and it lightens the 
work immensely. 

Bake some in small, one-pound tins or 
molds and use them for Christmas gifts. 
Bake others in covered oven glass dishes, 
leave them in the dishes and give the whole 
thing away. That is a gift—useful, practical, 
good-looking and personal. Incidentally, the 
cake bakes beautifully in such a container, 
and you don’t have to struggle with paper 
lining to keep the outer part from drying out 

| and the edges from burning. The thick glass 

|on all sides, top and bottom, does that and 
| ensures even baking. Let it cool with the lid 
on, then put it away, dish and all, until you 
begin wrapping your Christmas gifts. 

Puddings steamed in individual dishes 
make very acceptable gifts for the friend 
who lives alone or the business girl with her 
own apartment; they are so easily heated 
for her dinner and the small custard cup 
comes in very handy afterward. 

A good place to store the Christmas cake 
is in a covered crock, first wrapping it care- 
fully in waxed paper. The smaller delicacies 
—shortbread cookies, fruit caramels—need 
not only a suitable container, but a secluded 
place to store it or you may find the stock 
sadly depleted when the holiday comcs 

round. 
Fruit Cake 


14 Pound of shaved candied citron 
14 Pound of shaved orange peel 
14 Pound of shaved lemon peel 
2 Cupfuls of stoned dates, 
cut in quarters 
1% Cupfuls of seeded raisins, 
cut in halves 
14 Pound of candied cherries, 
cut in halves 
14 Pound of candied pineapple, 
cut in small wedges 
1 Cupful of shredded cocoanut 
14 Pound of blanched almonds, 
coarsely cut 
OR ¥% Pound of blanched almonds 
and 14 pound of pecans 
2 Cupfuls of sifted flour 
1 Teaspoonful of baking powder 
1 Teaspoonful of ground allspice 
14 Teaspoonful of ground cloves 
14 Teaspoonful of ground nutmeg 
¥% Pound of butter 
1 Cupful of granulated sugar 
5 Eggs 
l4 Cupful of orange or grape juice 


Combine the shaved peel, the prepared 
fruits, the cocoanut and the nuts in a large 
bowl, add about quarter cupful of the flour 
and mix lightly with the finger tips until the 
pieces are separated. Sift the remainder of 
the flour again with the baking powder and 
spices. Cream the butter until light, add the 
sugar gradually and continue creaming until 
the mixture is very light and fluffy. Add the 
eggs, one at a time, beating thoroughly after 
the addition of each egg and keeping the 
mixture very smooth. If the mixture begins 
to curdle while the eggs are being added, 
add a little of the flour. When the eggs are 
thoroughly combined, add the sifted dry 
ingredients alternately with the fruit juice, 
mix well and pour over the prepared fruit 
and nuts in the bowl. Mix thoroughly and 
bake in two or three paper lined loaf tins in a 
slow oven (275 degrees Fahrenheit) for 
two and a half to three hours. 


White Fruit Cake 


2 Cupfuls of butter 
2 Cupfuls of fruit sugar 
9 Medium-sized eggs 
514 Cupfuls of pastry flour 
1 Teaspoonful of almond 
flavoring 
14 Pound of candied cherries 
14 Pound of candied pineapple 
14 Pound of white sultana 
raisins 
14 Pound of shaved citron or 
mixed peel 


Cream the butter until light, add the 
sugar gradually and continue creaming 
until the mixture is very light and fluffy. 
Add the eggs one at a time, beating well 
after the addition of each egg and keeping 
the mixture very smooth. Add the flour and 
mix very slightly, then add the fruit and 
flavoring and combine the ingredients 
thoroughly. Turn into cake tins lined with 
greased paper, sprinkle sugar lightly over 
the top and bake in a fairly slow oven (300 
to 325 degrees Fahrenheit) for about two 
hours. 


Moderately Priced Christmas Pudding 


lf Cupful of figs, cut in 
small pieces 

14 Cupful of seeded raisins, 
cut in halves 

16 Cupful of currants 

4 Cupful of shaved candied 
citron 

1 Tablespoonful of shaved 

candied orange peel 

14 Cupful of candied cherries, 
cut in quarters (may be 
omitted ) 

14 Cupful of blanched almonds, 
coarsely cut 


{Continued on next page} 


Chatelaine, November, 1934 








“Grow Young 
Along With Me” 


Ts greatest 
thrills I get out 
of my lectures are 
the response of my 
audiences when I 
prove to them by 
demonstrations and 
photographs that I 
am younger to-day 
by many years than 
I was 25 years ago, 
and that each year 
I grow younger. 


What is age any- 
way? Not a matter 
of years. 


If a man is men- 
tally or physically 
slowed up, lazy, 
“fed up” on life 
generally, he’s old 
—regardless of the 
years he has lived. 
Many men and wo- 
men are old at 30. 
If, on the other 
hand, he is ener- 
getic, full of vigor 





The above is from a 
photograph of Robt. 
G. Jackson, M.D., at 
75. When 50 years of 
age Dr. Jackson was 
given but four months 
to live by the famous 


Sir Wm. Osler, but 
through natural living 
habits and the use of 
alkaline foods Dr. 
Jackson is to-day in 
his 77th year the em- 
bodiment of youthful 
vigor and endurance. | 


and the joy of ac- 
tive life, free from 
pessimism, filled with optimism — 
looking forward joyfully and planning 
for the years to come—he is young, and 
for him life still has the color, swing and 
thrill of youth. Such a one is young, 
however long he has lived. And if he 
is always well he will have all of these 
perquisites of youth. It is easy so to live 
as to be always well and thus be always 
young. But being always well is more 
than being always young. It means one 
can plan one’s life years ahead and be 
sure to live to realize one’s dreams. 


Take my case (and here I am, talking | 
about myself again). Twenty-five years 
ago I was a sick, old man, nearly blind, 
crippled in every limb, deformed, given 
but four months to live, by the great 
Dr. Osler. To-day, at 76, I have com- 
pletely rebuilt and rejuvenated my body. 
Anything that the average young man in 
his early thirties can do I can do—and 
do it better. I superintend and direct a 
large growing business extending to six 
countries. I write books. I lecture all 
over the continent to capacity audiences 
—and have more requests for lectures 
than ten men could fill. I work 80 to 85 
hours a week full steam ahead, walk ten 
miles a day and never tire. 


“How did this seeming miracle come 
about?” you ask. 


Well, first I invented Roman Meal, an 
alkali-forming cereal. This alkalinity I 
secured by discovering flax-o-lin which 
is excessively alkali-forming. It forms 
25% of Roman Meal, Bekus-Puddy, 
Lishus, Kofy-Sub—the only alkali-form- 
ing grain products known. Then I 
learned how to combine foods with 
Roman Meal, learned how to exercise, 
care for the skin, sleep and control my 
mind activities. And now I can and do 
challenge disease. From the printed 
page and lecture platform I publicly 
defy disease—do it here and now—and 
I laugh at old age. So may you if you 
will sensibly use Roman Meal, Roman 
Meal Bread, Bekus-Puddy or Lishus and 
the alkaline beverage Kofy-Sub, to the 
extent that I do, and otherwise live my 
philosophy of natural health through 
natural living habits, leading to a nat- 
ural immunity from disease, as presented 
in my books “HOW TO BE ALWAYS 
WELL,” “MAKE YOUR MIND BUILD 
HEALTH” and “MASTER GUIDE TO 
PHYSICAL PERFECTION.” 


Send for list of alkali-forming foods and 
booklet, “HOW TO KEEP WELL” to 
Robt. G. Jackson, M.D., 516 Vine Avenue, 
Toronto. This will be your first great 
step towards being always well. 
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Lamb Roll 
1 Lamb Roll. (Use inexpen- 
sive cut about four 
pounds—front quarter 
with bone removed), 
Salt and pepper 
2 Small Onions 
2 Tablespoonfuls of butter 
1 Can of peas (No. 2) 
4 Drops of oil of spearmint or 
a little chopped fresh 
mint. 


Wipe the meat with a damp cloth, remove 
the skewers and unrol!. Sprinkle the inside 
with salt and pepper. Peel and slice the 
onions in thin slices and cook in the butter 
until tender and lightly browned. Drain 
the liquid from the peas and mash them 
with a fork, add the spearmint and spread 
this mixture over the inside of the roll. 
Cover with the cooked onions, reroll and 
skewer or tie. Dredge the roll with salt, 
pepper and flour and place, fatty side up, 
in a roasting pan. Cook in a hot oven—500 
degrees Fahr.—until all sides are browned, 
reduce the heat to 350 degrees Fahrenheit 
and cook until tender (about two hours). 
About eight servings. 


Molded Cranberry Salad 
114 Tablespoonfuls of gelatine 
2 Tablespoonfuls of cold water 
2 Cupfuls of cranberries 
1 Cupful of water 
1 Cupful of sugar 
14 Cupful of diced apple 
14 Cupful of diced celery 
14 Cupful of finely chopped 
salted peanuts 
Soften the gelatine in the cold water. 
Pick over and wash the cranberries and 
cook in the water until soft. Press through 
a sieve, add the sugar and the softened 
gelatine and stir until dissolved. Set aside 
to cool. When the mixture begins to thicken, 
fold in the prepared apple, celery and nuts, 
turn into cold wet molds and chill. Serve 
unmolded on crisp lettuce with mayon- 
naise. 


Cole Slaw 
14 Cupful of mild vinegar 
1 Tablespoonful of butter 
2 Eggs 
1 Teaspoonful of salt 
1% Teaspoonful of pepper 
14 Teaspoonful of dry mustard 
1 Tablespoonful of sugar 
(may be omitted if desired) 
14 Cupful of rich milk 
4 Cupfuls of very finely 
shredded cabbage 


Heat the vinegar in the top part of a | 


double boiler, add the butter and stir until 
melted. Beat the eggs slightly, pour the hot 


vinegar and butter mixture over them gradu- | 7 
ally, return to the double boiler and cook | 


until thickened, stirring constantly. Re- 
move from the heat, stir in the rich milk 
and while hot, pour over the shredded 
cabbage. Toss lightly to mix cabbage and 
dressing, chill and serve. 


Ramekins of Oysters and Noodles 
1 Package of noodles 
14 Pint of oysters or more 
1 Tablespoonful of lemon 
juice 
2 Cupfuls of medium thick 
white sauce 
34 Cupful of grated cheese 
Buttered bread crumbs 


Cook the noodles in a large quantity of 
boiling salted water until tender. Drain and 
rinse in clear water, and turn into greased 
ramekins. Heat the oysters in their own 
liquor (adding a little water if necessary) 
until the ‘edges begin to curl, remove from 
the liquor and place on top of the noodles in 
the ramekins. Sprinkle with the lemon 
juice. Add the grated cheese to the white 
sauce and stir until it is melted. Pour over 
the mixture in the ramekins, cover the top 
with buttered bread crumbs and bake in a 
moderate oven—350 degrees Fahr.—until 
the crumbs are nicely browned (about 


| thirty minutes), 





Bake Perfect Pies 
and shorten your 
Mtilsamatlile: 


a 
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MADAM! Pyrex Pie Plates pay you 
their respects! Whenever you want pie 
—they’re ready to make it for you! 


They know all the secrets of Apple 
Pie, Pumpkin Pie, Mince Pie—any pie! 
And they’re quite willing to have you 
look right through them and sce how 
they bake undercrust that’s always 
light and flaky. They make the most of 
oven heat. Absorb it with steady reg- 
ularity that assures even baking—all 
the way through! 


ate 


But baking perfect pie is not their 
only accomplishment. Like all Pyrex 


Registered Trade-mark 


QUE 





Brand Ovenware, Pyrex Pie Plates are 
thrifty bakers. They use an average of 
50° less oven heat than you ordinarily 
use. And that, of course, means you 
pay less for fuel! 


They know a thing or two about cut- 
ting down on dishwashing, too. For 
with these sparkling Pyrex dishes you 
can bake, serve and put left-overs away 
in the same dish! Reduce dishwashing 
time 2/3! 


And—there’s nothing a Pyrex Pie 
Plate likes better than to put on com- 
pany mannersand sparkleon yourtable! 


Stock up with these heat-saving, 
time-saving Pyrex dishes now! Pie 
Plates, 60¢ to $1.00; Utility Dishes, 
75¢ to $1.50; Casseroles—round, square 
or oval—60# to $2.50; Custard Cups as 


low as 10#¢ each! 
Pyrex Ovenware is distributed in Canada by 
the John A. Huston Co., Limited, Toronto, 
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Worldi Easiest Chocolate Tresling 





| — 


| 
November Parties 


(Continued from page 50) 


Buffet Supper 
Baby 


Decorations — Bronze 


pair of them? Italian lace tablecloth. 


Menu 


Ciopino en casserole 
(see ‘Our Fish Story’’) 
Bread Sticks 
Dill Pickles Pearl Onions 
Potato Chips 
Grape Juice and Ginger Ale Cordial 
Platter of Grapes, Assorted 
Fresh Gingerbread 
Coffee 


Bridge Supper (Late) 


Decorations—Tall comports with colorful 
candies. 





















MAGIC CHOCOLATE FROSTING 


1/3 cups (1 can) Eagle Brand 


LE LE RIMES BE EET ONT! IF IMIS ASE ate HE 


' on anne . Sweetened Condensed Mii Menu 
“ st Ramekins of Oysters and Noodles. 
Melt chocolate in double boiler. Add Eagle ms cu Boas Stripe a 
Brand Sweetened Condensed Milk. Stir = ery oR , Bad 
boili 5 minutes until it thickens. i 
o Takes only 5 minutes to thicken nee 
ey) Add water. Cool cake before a 


spreading frosting. 


And it i 
Only § minute corsa tgick nor toe shin. Com Snorer: ee 
a fevely rich swirls! Dice Menu 
ber . . . Evaporated Milk won Seed Gea ‘ i i i 
yor ved in this recipe. You must use Sweetened’ Wor Curried Eggs in Rice Rings 


densed Milk, Just remember the name 


FREE! “AMAZING SHORT-CUTSI” 


Af 
ishi ipe above! Prove to yourse! 
xe ty — aan here and now, mail this 
al to learn a whole new kind of cooking! 
Borden Co. Limited, Yardley House, Fosonee, On; 
Sees and me FREE booklet, “Amazing Short 4 


Name Ci 
Street — 


Prov. 
City Taine name and address plainly) 


Celery, stuffed with Cheese and Chutney 
Brown Rolls 
Fruit Jelly (slivered dates, figs cherries 
in lemon jelly) with whipped cream 
Oatmeal Cookies 
Tea 


A NIA TRESPASS REE A RPI SE RN STRONY. 


eS Has 


Afternoon Tea — Reception 


Decorations—Formal arrangement of deep 
pink and white carnations in white china 
bowl of interesting shape—flanked by a pair 
of “‘double-decker”’ candlesticks. 


3-103 
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CHATELAINE PATTERNS 
— MADE IN CANADA — From New York and Paris Styles 
If there is no dealer as yet in your neighborhood, we would be glad to have you give us the 


name and address of your favorite store, and in the meantime you may order Chatelaine 
Patterns direct from the 


Menu 


Lobster Sandwiches p 
Cream Cheese and Black Walnut 


meee a MEE 









; Sandwiches 

i CHATELAINE Y Gis ten te ee Ave., Toronto Whole Wheat Wafers with Ginger and Nut | 
r In ordering by mail be careful to write the pattern number plainly, and be gure to state Topping 

; ; the size required. Cress Rolls Baby Cream Puffs with Cheese 
i Filling 

: Relishes—Ripe Olives; Stuffed Olives: Tiny 
s 


Gherkins; Pearl Onions 
Pistachio Ice Cream 


(@DLEARN THE RECIPE [~*~ 
{q forrich,brown,gravy! ett 








Mums. 
Wouldn’t you like the candlestick with two 
flower holders shown in the illustration—a 
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SANI-FLUSH 1g 
INTENDED To 
CLEAN TOILETS 








-Flush 


Sani 


cleans closet bowls 
| without scouring 






Do NOT confuse Sani- ii 
Flush with ordinary © "ag 
cleansers. It is made to 
do one job. Sani-Flush removes 
stains, rust and incrustations from 
the toilet bowl. It is fast. It is 
| thorough. Simple directions are on 
the can. 

No other method can clean the 
toilet trap. No brush can reach it. 
Sani-Flush purifies this danger 
spot. Ends odors. Kills germs. 
Keeps the toilet sparkling clean 
and pure. Sani-Flush cannot harm 
plumbing. 

It is also effective for cleaning 
automobile radiators. Sold at 
grocery, drug, and hardware stores, 
35 cents. Distributed by Harold F. 
Ritchie & Co., Ltd., Toronto, Can. 








Address Label Shows 
When Your 


Subscription Expires 


HE last line on the address 

label on this copy indicates 
clearly the issue and year with 
which your present subscription 
expires. 


To keep our representatives in all 
parts of Canada advised as to ex- 
piration dates is impossible, so 
when called upon— 












Dissolve a teaspoonful of Symington’s Gravy Granules in 
boiling water, pour into the meat tin and boil for a few 
minutes. It’s as simple as that ! And you’ve as much 
gravy as the family wants—rich, brown and appetising. 


le 
Used by the best cooks everywhere. 
SSA Ta 


\ 



























Decorations—Fruit or gay flowers, or smati| ‘| !n Doubt Consult Your Label 


potted plant. 





Menu 


Sauerkraut Juice or Tomato Juice 
Cereal 
Mushroom Omelet 
Waffles with Syrup 
Fresh Fruit 
Tea or Coffee 


Toast 





aU SCS 


A high-quality polish for the finest 


° \ ( 
silver, copper, gold, brassware, etc. 
. 7 : 
GRANULATED GRAVY Children's Party DURA-GLIT 
. : : 
Decorations — Jack Horner Pie or Vege- A single polish that ' 
table ‘“‘man.”’ cleans and shines all ; 
metals! Easy to use. 5 
Ae Menu Marvelous quick results. 
Distributors : ” | z= No fuss. No powder 
W. G. PATRICK & CO., LTD., 51/53, Wellington Street, Creamed Chicken or liquid. 25¢ per tin. 
W. Toronto. Also at Montreal, Winnipeg, and Vancouver. B Bread d z ) lasts 3 to 4 months, 
a W. SYMINGTON & CO., LTD., MARKET HARBOROUGH, ENGLAND. rown Bread and Butter Sandwiches co, we -< too 
Chocolate Ice Cream mental stores. 
Sponge Cake Plain Cookies UNITED SALES CO. a 
Orange Juice Drink 64 Wellington St. West ¢ 








Toronto, Canada 
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MAKE YOUR RUGS 
SAFE, SOFT, EASY 
TO CLEAN! 


The best assurance against 
dangerous falls on polished floors 
is Goodyear Cushion Rug. This 
clean, sponge-like undercushion- 
ing, made of cellular rubber, 
clings to the floor and to the rug. 
Even if you try you can’t make it 
skid, Goodyear Cushion Rug has 
many other advantages, too. 
Luxuriously soft underfoot, it 
makes any rug springy, like new. 
By cushioning footfalls it prevents 
wear—often doubles the life of a 
rug. Send the coupon. Get a free 
sample. Goodyear Cushion Rug is 
very economical, yet it will bring 
a new element of comfort, luxury 
and safety into your home. 


@ Prevents rugs skidding 

@ Doubles rug life 

kes rugs soft, like new 
@ Makes cleaning easier 

@ Makes rugs lie 

@ Mothp 


eeeeueesSEND THIS COUPONe ee eeee= 


The Goodyear Tire & Rubber Co. c 

of Canada Limited, | R23 
New Toronto, Ontario. 

Dear Sirs: Please send me leaflet, and free sample 

piece of Goodyear Cushion Rug. 


Name....ccccccrecsseccces ececcecececesocccce 


Address....scscscccccccccccscssceseseces coccce 


| 
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Select some variety of white fish as sug- 
gested, remove the skin and bones and put | 
the fish through the food chopper, using the | 
finest knife. Cook the bread crumbs, milk 
and butter together, stirring frequently until 

| the mixture leaves the sides of the pan; set | 
| aside to cool. Mix the fish pulp and the egg 
yolks and add the cooled panada (bread and 
milk mixture), Season to taste with salt and 
pepper, add the Worcestershire sauce and 
the lemon juice and lastly fold in the beaten 
egg whites. Turn the mixture into an oiled 
mold with a tight cover, into a large baking 
dish or into individual custard cups. Setina 
pan of hot water and bake in a moderate 
oven—350 degrees Fahr.—for about forty- 
five minutes or until firm when tested with a 
knife as a custard would be tested. Or cover 
the mold tightly and steam for one to one 
and a half hours, exact time depending on 
the size of the mold. Serve unmolded with a 
rich sauce. 


Ciopino (pronounced chipeeno) 








(Italian fish stew) 


2 Pounds of fish fillets or 
skate meat 
4 Cupful of cooking oil 
3 Cloves of garlic, minced 
3 Medium-sized onions, minced 
1 Can of tomatoes 
Salt and pepper 
¥% Cupful of flour 
1 Tablespoonful of lemon 
juice 
3 Tablespoonfuls of tomato 
catsup 
1 Tablespoonful of finely 
chopped parsley 


Press the tomatoes through a sieve, 
season with salt, pepper, the lemon juice 
and tomato catsup and heat to boiling. Heat 
the oil in a heavy pan, add the minced garlic 
and onions and allow to cook until tender 
and yellow in color. Stir in the flour, cook 
until blended, stirring constantly and add 
the heated tomato mixture, whipping until 
smooth. Add the fish which has been cut 
into pieces, four or five to the pound, cover | 
tightly and simmer for ten to fifteen minutes, | 
stirring frequently to prevent sticking and | 
serve piping hot in a ring of boiled or 
steamed rice. Or lay the fish in a casserole 
or other baking dish, cover with the mixture 
and bake in a hot oven—400 to 450 degrees 
Fahr.—for about fifteen minutes. Sprinkle 
with minced parsley and serve. If cooked as 
a stew, cut pieces of potato may be added 
with the fish. 

This dish may be prepared in advance 
and allowed to stand for a day or two. 


Sauce Tartare 


(To serve with broiled, baked, fried or 
Spencer Method oven-cooked fish.) 


1 Egg yolk 
Juice of half lemon 
Salt and paprika 
1 Cupful of salad oil 
1 Tablespoonful of finely 
minced dill pickle 
1 Tablespoonful of finely 
minced onion 
1 Tablespoonful of finely 
minced parsley 
1 Tablespoonful of minced 
capers 


Put the egg yolk into a bowl, begin to add 
the oil a drop at a time, beating constantly 
until the mixture begins to thicken. Then 
add a little lemon juice and more oil very 
gradually. Continue until the lemon juice 
and oil are all used up, adding the oil more 
quickly as the mixture thickens. Season 
with salt and paprika and chill. Before 
serving, add the finely chopped, pickle, 
onion, parsley and capers. If not all used, 


| cover and store in a cool place. 


eR 


63 


START THE DAY RIGHT WITH THIS 


AL 


SHREDDED WHEAT 


MADE IN CANADA 






L-CANADIAN, 100% FOOD 


Shredded Wheat is made from selected 
Canadian whole wheat, in a most deli- 
cious form and easily digestible. A 
meal a day of Shredded Wheat helps 
keep one spry and healthy. Try 
Shredded Wheat Biscuits hot or cold 
with milk or cream. You'll like them 
and they'll be good for you. 


THE CANADIAN SHREDDED WHEAT 
COMPANY, LTD. 
Niagara Fails, Canada 





OF CANADIAN WHEAT 


“| Never Knew | Was 
So Fond of Toast Before’ 


|G 8 he 


not 


etc never tasted toast like 
TOASTED, 
Toast that ts crisply golden 


Toast that 


No wonder. 
before. Toast that ts 
DRIED OUT. 
browned both. sides 


at a time. 


pops up piping hot, at a totich of the dual 
no 


bothersome 


get 
toast 


cee attaree 
You 


the 


action lever—no 


to cool or hard Tent ela: 
can’t . fail 
Westinghouse 
more aarp) you can resist the appeal 
of its brilliant modern beauty. Ask 


your Westinghouse Appliance dealer. 


chance 


to enjoy amet bh 


Autocrat Toaster, any 


Canadian Westinghouse Co.Limited 
HAMILTON, CANADA 


\Westimgaouse 
Autocrat TOASTER 
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“EVERY WOMAN IN 
THE NEIGHBORHOOD 
WANTS MY RECIPE 


FOR PUMPKIN 
CHIFFON PIE” 


Tus: a new kind 
of pie I’m sure is 
ing to be the nae 
successful you ever 
put before your family. Just watch 
them eat it up! It’s made with Knox 
Gelatine—and that means it is so light 
and fluffy that even the children could 
have two big pieces. Delicious pie like 
this is only one of 200 desserts, salads 
and main dishes you can make with 
— Gelatine. a plain—doesn’t con- 
factory-flavo sugar or 
arial coloring he ae caanines 
th every food. 7 And whereas a pack- 
as of “factory-flavored” gelatin makes 
but one dish, a package of Knox 
makes 4 different dishes, 6 servings 
each. Send the coupon for FREE recipe 
books. And do get a package from your 
grocer so you can make 





PUMPKIN CHIFFON PIE 
; (One 9 inch pie—uses only % aoten 
envelope Knox Sparkling tine 
1/, teaspocnful 


pumpkin, milk, 
ic until thick in double boiler. Add 
se gelatine to hot pkin a 
re y and cool. it begi 
remaining s and fold s 
sil see 


whites. Pour into previ- 
See ar ae emt 
P may garnis| wi 
whipped cream just before serving. Deli- 
cious served in a gingersnap crust made as 
follows: 
GINGERSNAP PIE CRUST 
114 cups gingersnap crumbs 
\, noe powdered sugar, Ya cup butter, scant 
corte oan and mix with butter and 
« mixture firmly into pie pan. Place 
pie pan pan in pleenies or cold place. Allow 
stand for several 


above pie Alling and chill” 


KNOX. «. 


ual GELATINE 


Pemoecenssessosssseeeusecesssesessose: 
§ KNOX GELATINE, Cc. 

ontreal. 

Pleege a sond me FREE Mrs. Knox’s 


: 
: : 
: : 
8 Doseeres, Salads, ies and Frozen § 
8 Dimes Food 
: ane > 8 a0 ro od Economy”, . A valuable ‘ 
: a 
: ee ee ‘ 
’ Sea... ...... Pres bécondaaeiatie - 


Bocsncnneccannececsnccccecaccecouccad 
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Our Fish Story 


(Continued from page 52) 





right hand for crumbing and placing the 
pieces in the pan. See the point? That keeps 
your left hand for the wet work and your 
right for the dry. 


TRY OYSTERS in this quick oven way, 
too, when you want them fried; the only 
difference is that they are just a bit better, 
with infinitely less bother and no standing 
over them while they cook. Smelts and tiny 
little fish—leave on the head and tail—laid 
side by side in an oiled pan, come from the 
oven in no time as tender and juicy as you 
could ask for. Flat flounder and sole retain 
all their delicacy and indeed almost any 
variety attains its peak of perfection when 
cooked by this method. Mrs. Spencer 
doesn’t altogether hold with stuffing a fish 
for baking, as the moist dressing steams the 
inside and slows down the cooking. She 
prefers to serve it with seasoned crumbs, 
browned in hot fat, or to split the fish and 
bake it with a top dressing. And when you 
try these recipes you'll agree with me, I 
think. 


Dry meated fish is best for boiling as it 
will not break up so rapidly as the oily kind, 
and any juiciness which may be lost in the 
water you can make up for by serving with a 
rich, well-seasoned sauce. The simplest 
method is to cut a large piece into servings 
and oven steam according to Mrs. Spencer’s 
directions. Or again, sprinkle it with salt 
and pepper, dot with butter and cook it in 
parchment paper for excellent results and 
fine flavor. Lift out the paper with its 
savory load—and there you are. 

Then there are the combinations of fish 
with other good ingredients to make an 
endless number of appetizing fish dishes. 
The very thing for supper on a cool evening, 
and no one will have any serious objection 
if you serve that “Ciopino” instead of a 
roast sometimes. Be sure to try this recipe 
and the one for the fish pudding, a great 
Scandinavian ‘company’ dish. The Nor- 
wegian woman, when she has asked her 
friends to dinner, puts on her hat and goes 
shopping for the ‘‘makins”’ of this specialty 
of hers. When she brings home the fish 
fillets, she pounds them with a mortar and 
pestle, instead of using our quicker method 
of putting them through the meat chopper. 
To the seasoned fish pulp, she adds a panada 
made of bread crumbs and milk, cooked 
together with a little butter or thick cream 
added for richness. This mixture may be 
steamed, boiled or baked in custard cups 
or one large mold. Turn out, and serve with 
a well-seasoned sauce. You have no idea 
until you try it, just how good this pudding 
is, 

Some of you are going to ask about frozen 
fillets, and our recommendation is to cook 
them by the hot oven or Spencer method 
without preliminary thawing. Dip them, 


‘still stiff with cold, and let the heat of the 


oven thaw and cook them. 

Then there is canned fish, and dried fish, 
and shell fish—all of which are a story in 
themselves and must wait for another time. 

Sauces to serve with fish have a little nip 
about them, and something tart and flavor- 
ful in the vegetable line is an appropriate 
accompaniment. The last course of a fish 
dinner upholds the tangy theme, not too 
sweet or bland in flavor. 


Planked Fish 


(Lake trout, white fish, doré, haddock, 
mackerel—from two and a half to six 
pounds. ) Clean the fish thoroughly, re- 
moving scales, fins and head, lay it open, 
skin side down and with a sharp knife cut 
down the centre back to, but not through, 
the skin. Trim off the uneven edges at the 
top with the scissors but leave the tail on. 
Lay the fish, skin side down, in a large 


baking pan which has been well oiled with 
cooking oil. Sprinkle with salt and cover the 
surface thickly with sifted dry bread crumbs. 
Sprinkle oil liberally over the crumbs and 
place the pan in a very hot oven—500 to 
550 degrees Fahr.—until the fish is tender 
and the crumbs nicely browned (about ten 
to twenty minutes depending on the size of 
the fish). Slide carefully on to a hot serving 
platter and garnish with lemon sections and 
parsley. Serve with Sauce Tartare. 




























Baked Fish With Top Dressing 


(favorite with children.) 

(Fillets of halibut, haddock, flounder) 

Arrange the fillets close together in a well- 
oiled baking pan, sprinkle with salt and 
cover with the following dressing to a depth 
of about one inch: 

Dressing: Cut the crusts from a loaf of 
bread and crumble the bread. Add one 
teaspoonful of mixed poultry dressing to 
four cupfuls of bread crumbs and season to 
taste with salt and pepper. Mince onions 
(half cupful to the above amount of bread, 
more or less depending on personal taste), 
place in a baking pan and cover with cooking 
oil, melted butter or melted bacon fat and 
cook in a moderate oven until the onion is 
tender. Then add oil and all to the crumbled 
bread. Mix thoroughly, adding more oil if 
the dressing appears to be too dry. 

Place the pan of fish and dressing in a 
hot oven—450 to 500 degrees Fahr.—cover 
with an inverted pan for the first half of the 
cooking and bake until the fish is tender and 
the dressing nicely browned (about ten 
minutes). Cut in squares and serve on a hot 
platter, garnished with parsley, or if a glass 
baking dish is used, serve in the dish. 


Breaded Oven-Cooked Fish 
(Spencer Method) 

(Almost any fish can be cooked in this 
manner.) 

Cut the prepared fish into pieces of a 
suitable size for serving, or if using small 
fish, leave them whole with the heads and 
tails on. Dip each piece into salted milk 
(half tablespoonful of salt to half cupful of 
whole or undiluted evaporated milk), toss 
into a pan of sifted dry bread crumbs, coat 
thoroughly and place in a well-oiled baking 
pan. Sprinkle liberally with oil and place in 
a very hot oven—500 degrees Fahr. Bake 
until the fish is tender and the crumbs nicely 
browned (about ten minutes). Serve with 
Sauce Tartare. 


Oven Steamed Fish 
(Spencer Method) 
(Fillets or slices of fish.) 


Place the prepared fish in a well-oiled 
baking pan and sprinkle generously with 
salt. Place the pan in a moderate oven— 
350 to 400 degrees Fahr.—and cook until 
the fish is tender (about ten minutes). The 
fish is cooked by the steam, which is pro- 
duced from the juices drawn out of the fish in 
cooking. Similar results are obtained by 
steaming the fish in parchment paper. The 
resulting juice may be used as part of the 
liquid in making sauce to serve with the fish. 


Oven Fried Oysters 
Clean the oysters and dip them into) 
salted milk (half tablespoonful of salt to | 
half cupful of undiluted evaporated milk), 
drain and coat with sifted dry bread 
crumbs. Place in a well-oiled baking pan 
and sprinkle liberally with oil. Bake in a hot | 
oven—500 degrees Fahr.—for seven to ten 
minutes. Serve immediately with lemon 

sections and a garnish of parsley. 


Norwegian Fish Pudding 
2 Cupfuls of finely ground, 
raw fish pulp (halibut, 
cod, haddock) 
2 Eggs 
2 Cupfuls of soft bread crumbs 
2 Cupfuls of milk 
2 Tablespoonfuls of butter 
Salt and pepper 
1 Teaspoonful of Worcester- 
shire sauce 
1 Tablespoonful of lemon 
juice 
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Miss @eee 
onde of the George ll era 


—fashioned in. I London’ an 1745. 





and 


NOW 


A popular example of today’s 
style in silver teapot design. 











You may safely 
trust your silver treasures to the 
gentle care of Silvo—the liquid 
polish that quickly restores all the 
original radiant lustre. 

A few drops of Silvo, alittle gentle 
rubbing and the surface will glow 
with exquisite sheen. Silvo is a 
quick and kindly polish for your 
most cherished silverware. 

ONLY SILVO CAN GIVE YOU THIS 
SAFE, SURE, SILVER SERVICE. 


Would you like to prove Silvo Silver 
Polish? Write for free sample. oe a 
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BETTER COOKING 


e e and EASIER ! 
MIZMASTER a. all a 

ring armwor of cooking, 

baking, etc.. more EVENLY, MIXES 
more THOROUGHLY than MASHES 
can possibly be done by hand WHIPS 
a beaters -—_ Ry _ BEATS 
ioned that not a particle of any 7 
ingredient can escape them. 

Correct speeds for every job, CREAMS 
and, being electrical, MIX- 


MASTER never tires. Hence 





© Perfect Results 
EVERY Time 


Use beaters double or 
single. Remove motor 
and beaters from stand 
to use at stove, sink, 
etc. Motor tilts back te 
drain beaters or remove 
bowls, 


See it at your Hardware, STIRS 
Electric or Department Store FOLDS 
or write factory: Flexible Shaft 

Co., Limited, 343 Carlaw Ave., BLENDS 


Toronto, Ont. 


MIXMASTER 


The Best Electric Food Mixer Made 
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Paris Paté always tastes 
good .... wholesome 
ess. Sustdining.... 
deliciously flavoured. 


> 
S 


LLL US 
Sh et 


K/ 





ASK 


phe) FT: 
GROCER 











Chatelaine, November, 1934 


with sampans. We were met by missionaries 
and later sent to Hong Kong. We had no 
thought of what we should eat, what we 
should drink or what we should put on. 

Months went by. The intense heat and 
the lack of sanitation played havoc with the 
health of the white dwellers, Malaria was 
raging. We were down the coast at Macao 
when Robert was taken ill. He was carried 
back to Hong Kong and up the mountain to 
Matilda Hospital, an English institution. 

I was nineteen. I sat beside my husband, 
wondered that he was so thin and emaciated, 
promised myself to look after him tenderly 
when he came home again. I did not know 
he was dying. 

My husband was buried. I went through 
weeks of agonizing loneliness. I lay sleepless 
for hours, staring into the darkness of the 
long nights. The only sound was the irregu- 
lar breathing of the patients about me. Then 
came my little daughter. I named the tiny 
mite Roberta after the father she would never 
see on earth. 

When Roberta was born, I was on the 
opposite side of the world from those in 
Canada who had always shielded and pro- 
tected me. I decided to bring my baby 
home to Ingersoll, Ontario. 

Father cried when we arrived. 


AS THE period of adjustment set in, I later 
joined a mission groupnear London, Ontario. 
My tasks were slight. I waited on table and 
washed dishes. I painted signs. One day, 
the preacher lost his voice. Huskily, and 
with difficulty, he asked me if I would 
preach. I gulped and said I would. That 
night, I stood up and spoke. 

Later, I went to Northern Ontario. 
People thought a woman simply couldn’t 
preach. But I remembered that the first 
Easter service was preached by a woman. 
Do you remember that Mary Magdalene 
brought the first message of Christ to His 
disciples after the Crucifixion? 

After six years of work and constant 
travel, a great longing for a home came over 
me. I married again. I tried to escape 
evangelistic work and settle down to a 
domestic life. Sickness came. Within a 
year, I underwent two serious operations. 
I felt I had been punished for renouncing 
my work. Too weak to argue the point, I 
returned to Canada and commenced to 
preach the Word at Mount Forest, Ontario. 

Mr. McPherson was with me for a time 
now. He agreed with me that I must not 
leave the work I felt called upon to carry 
out. But his interests were deeply rooted in 
the business world and he felt he would not 
like to give up these activities to accompany 
me. I went on preaching alone; my husband 
returned to his business. 

For two years, I preached under canvas. 
In New Rochelle, New York, my daughter 
was stricken with influenza which developed 

.into double pneumonia and brought her to 
the point of death. When the child recov- 
ered, we went to California. 

There the work continued. As this ex- 
panded, the need arose to build “a house 
unto the Lord.” In Echo Park rose the 
Angelus Temple. This steel and concrete 
structure seats 5,300 persons in the main 
auditorium alone. Later came the great 
Bible School, the administration building, 
our own printing plant. Today, we have 
our own cemetery where the followers of 
the Four-Square Gospel may rest in peace 
together when death calls. 

The work of the Angelus Temple continued 
to expand. We have established missions in 
nineteen foreign lands. My work in this 
respect has taken me to Africa, India, China 
and the South Seas. Graduates of our Bible 
School are missionaries at these stations. 

I think we are definitely the only 
church to have increased our missions, 
missionaries and cash appropriations during 
the depression. In January, I leave for 
India again to visit our missions In that 

try. 
OO TThe t radio has been a great help to us at 
the Temple. We have been able to send our 
message to countless hundreds of thousands 
of people. 

One day, 
jail by a poor wom 


it was heard in the Los Angeles 
an who had been pleading 


with the matrons for just one shot of dope, | 
just one drink of whisky. The Angelus | 
Temple messages changed her life. She | 
immediately asked to see me. 

I heard of her story. The woman had not 
long to live. She was paroled in my care. We 
welcomed her to Angelus Temple. At every 
meeting, she would stand up and testify 
to the change that had been brought about 
in her life. 

She started to expose California’s drug 
traffic. She named the dope-pedlars and 
gave their addresses. She named the higher- 
ups within the ring. She charged that cer- 
tain civic officials were getting graft and 
lending their protection in return. She 
named the men. She told just how the drugs 
were being flown up by plane from Mexico. 
She named the landing fields! 

I could have stopped her but I did not. I 
began to get threatening letters. A recurring 
phrase within these notes was “taken for a 
ride.” 

Investigations into the drug traffic were 
launched as public opinion clamored for 
action. Some of those engaged in this 
nefarious traffic were given penitentiary 
sentences! 

One day I was swimming, the one recrea- 
tion I try to find time for. The girl who did 
my secretarial work for me had come along 
to the small and quiet beach outside Los 
Angeles. While we were in the water, I 
suddenly heard a man calling to me from 
the shore. His baby was very ill, perhaps 
dying; would I help? 

No doubt or suspicion entered my mind. 
I was well known by sight to thousands. 
A woman rushed down to join him. I pre- 
sumed it was the child’s mother. She gave 
me her coat and I threw it around my 
shoulders. 

We hurried to the car. The motor was 
running. A man sat in the back with a 
bundle in his arms. As I put my foot on 
the running-board, I was violently shoved 
forward. I fell into the back of the car. 
Blankets were tied about me and I felt the 
car start off. I lay on the floor in terror. I 
was almost suffocating. 

I had no means of measuring time. We 
may have travelled for hours. We reached 
the kidnappers’ destination. When the 
blankets were removed from my head, I 
found I had been taken to a small and mis- 
erable cabin. All around lay the desert, 
dotted here and there with cactus clumps. 

Some people felt, and still do, I suppose, 
that this abduction was the brain-wave of a 
press agent. I can assure you that nothing 
is farther from the truth. 

I was held in this shack by the two men 
and the woman and later taken to another 
shack over the Mexican border. After ill- 
treatment and even torture, because no 
ransom money was forthcoming, I one day 
escaped through the negligence of the woman 
who had been left behind to guard me. 

I tramped the many weary miles across 
the desert and, exhausted, reached Douglas, 
Arizona. Then the storm broke! 

The underworld and the crooked politi- 
cians struck back. Religious dissenters 
entered the fray. They said this and they 
said that about me; they said I was here, 
there, everywhere with this person, and that 
person. Sensational newspapers flung out 
reports across the wires. 

I tried to bear up. Then, weary of the 
unfair persecution, I demanded vindication 
and a show-down. The prosecutor haled 
everyone into court that he could find who 
had been making sweeping statements. The 
whole business was threshed out. The prose- 
cutor built his case upon the testimony of a 
woman witness who claimed I had never 
been kidnapped at all, that I had been 
taking a “vacation.” She named the time, 
the place and the man! 

Later, she recanted her story and testi- 
fied that she and an attorney had hatched 
the plot for blackmail purposes. Dismissal 
of the case was instantly asked and granted. 
The attorney later served a prison sentence. 
Iam informed the so-called witness also 
was convicted on a forgery charge. 

I think the storms are over now. Things 
have settled down. The hurricane has 





YOU'VE SIMPLY TUT — AR! 
GOT TO GET A FEW DR OBS e& 
+5-iIN-ONE OIL 
WILL SAVE YOUR 
TEMPER AND MY 
MONEY ! 


3-in-One Oil will make the sewing machine 






work easier; keep the parts cleaner; prevent 
rust, too. Better for all home appliances. Try it! 









PRODUCT 


CHRISTMAS MONEY 


From now until Christmas you can yse your spare time at pleasant, profitable work to earn 
the needed dollars. Build up a new source of income that will bring you steady revenue 
through the whole year. Write for full details. 


Local Representatives Department, 
TRANS-CANADA NEWS CoO., 210 Dundas St. W., Toronto. 









MAGIC COOKIES 





















1. Two Cups 114 cups (1 can) Eagle Brand Sweetened 
Raisins Condensed Milk 
or Y% cup peanut butter 
2. Two Cups Any one of the five ingredients listed at left 
Corn Flakes Thoroughly blend Eagle Brand Sweetened Condensed 
or Milk, peanut butter and any one of the five ingredi- 
ents listed at the left. Drop by spoonfuls onto but- 
3. Three Cups tered baking sheet. Bake 15 minutes or until brown, 
Coconut in a moderately hot oven (375°F). Makes about 30 
or cookies. 
4. Two Cups @ No flour! No baking powder! Only 3 ingredients! 
Bran Flakes Mixed in no time! Yet—whichever of the 5 ways you 
choose to make them—these cookies are crunchy, 
or crispy winners! @ But remember—Evaporated Milk 
5. One Cup won’t—can’t—succeed in this recipe! You must use 
Nut Meats, Sweetened Condensed Milk. Just remember the name 
Chopped Eagle Brand. 
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World’s most amazing Cook Book ! ; 


Rotogravure picture-book (60 photographs) showing 


astonishing new short-cuts. 130 recipes, including: g 


Lemon Pie without cooking! Foolproof 5-minute Chocolate Frosting! g 
Caramel Pudding that makes itself! 2-ingredient Macaroons! Shake-up 











Mayonnaise! Ice Creams (freezer and refrigerator). Address: ¥ 
THE BORDEN CO. LIMITED, Yardley House, Toronto. ‘ 
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These Photographs 
SHOW WHAT IS 
HAPPEN ING 
TO YOUR RUGS! 











New Thoughts 
in Raffia 


(Continued from page 4) 





















RUG WITHOUT 
OZITE under the design, for when the lamp is 
WORN OUT AFTER lighted every thread and stitch are sil- 
163 200 houetted against the light. Designs of 
step 31 flowers, birds, trees, grasses, or houses, are 





the most suitable for the decorating of a 
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Tested Two Ways 























Canvas Lamp Shade 


lamp shade in raffia. When all the design has 
been applied, line the shade with silk. 
Amber, rose, green or red will shine effec- 
tively through the canvas. Turn the edges 
of the silk under, and finish by binding all 
edges of the shade with an overcasting or 
buttonhole stitch of raffia. 

Such a shade as described above should 
rest on a plain wicker, pottery or wooden 





This ‘“Rug-Wear” Test 


Made by The Chatelaine Institute, 
Canada’s Leading Household Authorities, 










proves that 
Telephone Book Cover 
OZITE RUG CUSHION A TELEPHONE book cover decorated in 
morethan doubles the life ofrugs! | raffia has a novel and pleasing effect. 





Dark-colored linens are advisable for the 
covering of a telephone book, as they are 
less likely to show the wear and tear of usage. 
Dark or golden brown linen embroidered in 
orange, red, blue, green and black raffia; 
and purple linen with green, yellow, mauve 
and black raffia, or red embroidered in 
black, make striking combinations. 





e In the face of such proof can you afford 
not to have Ozite Rug Cushions under 
every rug? Ozite literally cushions the 
pounding of hard shod feet that wear rugs 
out. Saves many, many times its own small 
cost and will delight you beyond words 
with the added luxurious softness it gives 
to rugs—even to inexpensive ones. Made 
of finest hair, guaranteed to stay soft. 
OZONIZED and PERMANENTLY Motu- 
PROOFED. Made in Canada. 


Ask your rug dealer to demonstrate Ozite Rug 
Cushion and see the amazing difference it makes! 


Ozite 


RUG CUSHION 


There is only one “OZ1T E”— Look for this trade-mark 
impressed im every 
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4 Have 


M1 
Been Home 
(Continued from page 2!) 





























in high school activities. There are still 
some yellowed posters advertising something 
as having been “Written and Directed by 
Miss Aimee Kennedy.” One night, after 
a Christmas play rehearsal, I dropped into 
the building where Robert Semple was 
preaching. I went to scoff and found myself 
praying; I went to be amused and found 
myself impressed. 

Anyone who has ever heard the deep 
quality of Robert Semple’s vibrant voice 
can never forget it. The fervor of this young 
Presbyterian minister, just out from Dublin, 
affected me deeply. The compelling quality 
of his teachings seemed irresistible to all 
his listeners. 

I went again and again to hear him. His 
teachings went deep into my consciousness, 
but still some doubts prevailed. And then, 





Ozite 
: 131 Collin St., Se. Johns, Quebec 
Please send mee Sena =f Grane Oris Rng 
Cushion, andac 
Facts About the ‘Gavel Rae cod Carpets.” 
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Cut the linen twice the length of the 
telephone book when open, and one-half inch 
deeper at top and bottom. With a pencil, 
mark clearly the boundaries of the cover 
so that you know where to sew the seams, 
and where to turn in the linen at the centre 
back. On the outside left flap, draw your 
design and embroider it in raffia. Turn in 
and sew down the two inside edges of the 
flap which come next to centre. They should 
be just a little more than the width of the 
back of the telephone book apart. 

Turn the cover inside out. Machine the 
upper and lower edges together and trim. 
Press with a warm iron on the wrong side. 
Turn the cover right side out. 

Cut two pieces of cardboard to the exact 
size of the cover of the telephone book, and 
slip them, one on each side, between the 
linen flaps. Finish all edges with an over- | 
casting or buttonhole stitch in raffia. 


Po ES ne ee ONS Kanne 
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Book Ends rubbing and 


BLACK IRON book ends, purchasable at | scrubbing ! 
most stationery stores, may be converted | 
into bright and useful objects sufficiently | : a 
attractive to grace any dainty room by | ’ 

being covered in linen and decorated in genes? S Pure Flake Lye gets below 


raffia. Brightly colored linens or natural | the surface dirt—cleans up grease 


crash are suitable for this purpose. Cut the | 294 grime without tireso-ne rubbing. Keep 


linen the correct size for a slip cover, allow- | 4 solution* handy on the kitchen shelf. 
ing for seams, and mark plainly the design to | Use it for all your heavy cleaning. Save 
be followed. Work the design in raffia. Turn | yourself time and trouble in countless 
the cover inside out, and machine the goods | household tasks. Your grocer sells Gil- 
together along the two sides and we end, | Jett’s Lye. Ask him for a tin, today! 
leaving the other end open. Trim off any *Never dissolve lye in hot water. The action 
surplus edges, and press. Turn goods to the | of the lye itself heats the water. 


right side and pull over the metal frame.| FREE BOOKLET—Get your copy of the new 
Turn in and sew the open end. Finish the | edition of the Gillett’s Lye Booklet—tells how to 


“ ed with | use this powerful cleanser and disinfectant to clean 
os ends by overcasting all ges toilet bowls, clear drains and dozens of other house- 


hold tasks. Address Standard Brands Limited, 
Fraser Avenue & Liberty Street, Toronto, Ontario. 


GILLETT’S 


LY E cats pirt 


a ~ 
oat es 
EVERYTHING 
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Dissolves quickly, cleans thoroughly, 
rinses easily. Will not injure skin or 
fabric. For better cleaning, uue CHARM 


For sale at careful grocers 


Manufactured by 20 

Galt Chemical Products, Ltd., Galt, Ont. 
Send this ad with a certificate 
taken from a bottle of Liquid 
Veneer and receive, ENTIRELY 
FREE, a beautiful Paris design 
teaspoon, hand engraved with 
your initial. One ad only redeem- 
able with each certificate. Include 
the small sum shown on certifi- 
cate, if desired, and also receive 
handsome and valuable silver- 


plated tableware, each piece with 
hand engraved initial. 


FREE SAMPLE 


If you prefer, send for 
liberal 10c. bottle of 
Liquid Veneer, free. We 
will include a fascinating 
true story “How Liquid 
Veneer Made Me Rich"; 
also details of how to ob- 
tain a complete Chest of 
Silverplate for almost 
nothing. 


Liquid Veneer 





Telephone Book Cover 





- — 


SPECIAL 
OFFER TO 


in the privacy of the little room I recently HOUSEWIVES 


visited in my old home, I dropped one night 
to my knees and pleaded; ‘“‘Lord, be merci- 
ful to me, a sinner.”” As the days went by, 
I found myself hating the things I used to 
love and loving the things I used to hate. 
Dancing days were over; there were more 
serious things in life. 

Six months later, Robert Semple asked 
me to be his wife. I was seventeen. He was 
going to China and he wanted me to come 
with him, not only as a missionary but as 
his helpmate. I closed my eyes and saw a 
golden road with Robert and me steadily 
mounting upward! 

We were married beneath a bower of 
goldenrod on the lawn of my old home. It 
was a country wedding. White ribbons 
fluttered from the whip as we were driven 
off to the station. My husband had been 
transferred to Stratford, Ontario. We went | 
to London for a short time. Then the big 
day arrived! 

We left for Saint John, New Brunswick, 
sailed from there to Liverpool, boarded 
another ship for China. 





cleans, 
polishes and renews fur- 
niture, woodwork and 
pianos with astonishing 
results and often saves 
It leaves no greasy film 





expensive refinishing. 
and preserves the finish indefinitely. 


LIQUID VENEER CORPORATION 
72 Liquid Veneer Bidg., Fort Erie North, Ont, 


YAS NER 


I CAN still hear the sing-song of tongues 
and the shuffle of shoes on the Shanghai 
streets. I still remember the blazing sun, 
the smells of the city, the harbor swarming 
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C333 — Christmas cards by Canadian artists. 


HANDICRAFTS FOR CHRISTMAS 


C 324—Memo Pad 
with amusing cover 
design—stamped on 
blue or green linen 
or natural brown 
linen and worked in 
black outline stitch; 
size about 4 by 6 
inches, complete 
with pad and pen- 
cil, price 25 cents. 
C324 — Memo pad. C316—Cross- 
Stitch Pillow 
Cases and Towels in ‘‘Meeting 
House” design. The pillow cases 
are stamped on finest linen fin- 
ished circular English cotton, 40 
by 36 inches, priced at $1.35 per 
pair. The towels are stamped on 
finest white linen huckaback, size 
18 by 33 inches, at 95 cents per 
pair. Colored cottons for work- 
ing, 10 cents. 
C331—Cut Work Pillow Cases 
and Towels in striking new 
design. The pillow cases are 
stamped on finest linen finished 
circular English cotton, size 42 
by 36 inches, and priced at $1.35 
per pair; and the towels in finest 
white linen huckaback, size 18 
by 33 inches at 95 cents per pair. White 
cotton for working, 20 cents. 
C314—Silhouettes. The “Old Spinning 
Wheel” and “Knitting the Yarn” make a 








C316 and C33! — Pil- 
low and towels for cross- 
stitch and cut-work. 


C314 — A quaint pair 
of cross-stitch pictures. 


From Chatelaine’s Studio 


quaint and charming pair of pictures. 
Stamped on white linen, size 9 by 12 inches, 
price 35 cents per pair; cottons 5 cents. 














C328 
—Holders 
disguised as 
red apples. 


C327 — A 
charming 
Scottie bridge 
cloth. 


C328—Holders. Big, bright red apples, 
bound in Paddy green, strike a gay note in 
the kitchen. Stamped on heavy linen 
(padding is not sent), with cotton for work- 
ing and bias binding, the set of four is 
priced at 45 cents. 
C327—Applique Bridge Cloth. In 
black art felt with your favorite ‘‘Scot- 
ties’’ in burnt orange, red or yellow felt 
glued in each corner. Standard size, 
301% inches, with elastics to slip under 
corners of table and binding to match 
appliqué. Larger size to fit table up to 
36 inches, can be supplied if requested. 
Complete materials are priced at $1.25. 


[Continued on next page} 














MUTUALITY PAYS 


Mr. William Leak 


of Toronto, Ont. 





Mr. Leak holds the oldest Mutual Life policy (Ordi- 
nary Life Plan, $1,000, Annual Premium $18.90) 
and is delighted with the result. 


The premiums have been reduced by dividends year 
by year and it is noteworthy that for the past six 
years the dividends have EXCEEDED the premiums. 


“Mutual Achievements” a book of remarkable examples of how 
mutuality lowers the cost of life insurance will be sent on request. 


THE 


MUTUAL LIFE 


ASSURANCE COMPANY 
OF CANADA 
Waterloo - - Ontario 


Established 1869 





Oh, that dog! ... and right after 
I had this place all spic and span! 
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Dent ube the modem 
caly shay To whisk up dat / 


Tue new Bissell cleans more _ scraps, thread and ashes you 





“GRAND RAPIDS” easily and thoroughly... can see—it also gets the hid- 
Smart, low-bodied, beautiful finish, thanks to Bissell’s exclusive den dirt that dulls the beauty 
$6.25 ita inaie Hi-Lo Brush Control. This of your rugs and carpets. 

in West) advanced, new device auto- A Bissell is easy to operate, 

Other models for even less makically adjusts the brush to too, It’s very light in weight 

: tee rugs of igh or lownap. And _ ...and ball-bearing operation 

The Bissell Brush Cleaner the superlatively fine brush makes it glide softly...noise- 
—a helpful metal comb de- not only picks up the lint, _ lessly. 


vice sent with booklet for 


15¢. stamps or coin, let 

lone free. Bissell C The 

eee BISSELL “= 
Limited, Niagara Falls,Ont. New Stores 
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By 
A GIRL of 19 


who has found the secret 
of popularity 


@¢ A LOT of the 

happiness 
of my life,” writes 
Miss Ruth Linton, 
of 977 Goodrich 
Avenue, St. Paul, 
Minnesota, “I owe 
to my mother. 
When Iwasa 
little girl she 
made a discovery 
about how to keep 
me well, which 
has certainly 
made a lot of 
difference in my 


life. 





family the price- 
health, once she learned, as 
did, economy and sim- 
plicity of just keeping a big bottle of 
Nujol within reach, 

“Once a mother makes this important 
discovery of the friendly aid offered by 
Nujol, all the strong, distasteful, and 
possibly harmful laxatives are cast aside 
in favor of this mild and natural method. 


“Almost all my life I have been using 
Nujol. I do not have to take it every day. 
Some times I need it only once or twice 
-" week. There is certainly no doubt about 
cious as 
ties you 

“T think success in school, society, and 
business depends one hundred per cent 
on good health, and so far as I am con- 
cerned I find that Nujol is the best way 
of assuring it.” 


fact that if you want to be as viva- 
need to be for modern activi- 
ve to have a clean system. 


We are giad to publish this letter from 
@ popular nineteen-year-old girl, because 
the simple secret it tells of securing pop- 
ularity and happiness may bring success 
and joy to thousands of other girls who 
ae ee oe Me terete 
of li 


Follow Miss Linton’s example. Try 
Nujol yourself. See what it will do for 
you—and later on—when you have babies 
of your own to worry about—remember 
this girl’s wise mother brought her 
- Nujol way to be regular as clock- 
ou 


You can get Nujol at any drug store, 
now in two forms—plain, and Cream of 
Nujol, the latter flavored and often pre- 
ferred by 


2 


26 


your Nujol story? If you 
using Nujol for ten years or 

u are bringing up your chil- 
dren on it, tell us. Address Stanco (Canada) 
2-C, 165 Dufferin Street, 


TRUE 
STORY —,..... 


blown out. I feel that I have stood up 
under criticism and attacks that might have 
floored many men. My chin is up. I am 
still carrying on my work. 

There have been many chances offered 
me to leave religious work if I had wanted 





Curves are 


in Control 
(Continued from page 33) 





The worst complaint one used to hear 
muttered against the old-time corsets was 
that they “rode up” after sitting or stretch- 
ing or bending. Modern corsetiers have 
taken care of this in various ways. One type 
of garment, for instance, is designed with a 
telescopic back in two overlapping sections 
—the lower part of the garment clings to 
the figure independently while the upper 
portion contracts and expands with body 
movement. But it’s all in the fit. If you 
wear a garment which is uniquely suited to 
your own figure, you'll never know the 
meaning of “‘ride-up”’ and you'll achieve the 
trim, sheathed, restrained—but not flat- 
tened—silhouette which fashion and correct 
grooming demand. 

Gossard—The garment illustrated on page 
30 is fashioned of peach two-way-stretch 
elastic. In key with the smooth hip-to-knee 
line which the new frocks emphasize, it is 





Rayon Romance 


(Continued from page 24} 





that is ejected into the air, the modern rayon 
factory has a fascinating process. The 
marvels of science are to be seen at every 
stage. At every step the product is tested 
carefully to see whether in its new form it is 
exactly right in every phase. 

Thus the original pulp must be tested to 
see that its properties are absolutely correct. 
As required the sheets of pulp are taken and 
soaked in a solution of caustic soda. The 
wet pulp—which looks much like wet blot- 
ting paper—is ground into “crumbs’’—fine 
flakes that are feathery light. It must now 
mature in a room of the right temperature 
and then be treated again with a chemical 
solution which brings it to a stage where it 
resembles a deep orange colored mass. This 
is treated again, and finally dissolved with 
another solution to form the viscose liquid. 
Thus the cellulose content of the spruce 
wood is finally turned into a substance that 
looks for all the world like a dark yellow 
treacle. The factory has achieved the same 
type of process as the silkworm does in its 
little body. And just as the silkworm ejects 
its cellulose liquid into the air so that it 
instantly hardens into a thread so the 
factory after many filterings to ensure that 
every particle of foreign matter is out— 
ejects the cellulose through thousands of 
minute holes into a solution that instantly 
hardens it into thread form. 

These threads are wound in circular cakes. 
One follows these into enormous sunny 
rooms where girls in bright dresses spin the 
cakes into skeins, which are subsequently 
thoroughly washed, bleached and dried on 
frames. As they come out of the final drying 
room, the skeins are lustrous, pearly white 
and very beautiful. They must now be 
carefully sorted and searched again for any 


to. I don’t want to and I don’t plan to. I 
hope, perhaps, to make myself a little better 
understood. I think Canadian people are 
capable of that understanding. They gave 
sufficient evidence of this during my recent 
visit here. 


seamless at back and sides. The satin front | 


conceals light boning, and the lace brassiere- 
top is reinforced beneath the bust to create 
the new uplifted effect. Straps are elastic 
and are especially designed to avoid slipping 
off the shoulders. The back is cut low in the 
centre. 

Syren—Is of soft, lustrous satin, with a 
cleverly designed cross-over section at the 
back, reinforced with heavy elastic, to give 
special waist control and smooth outline. 
The garment is lightly boned back and 
front, with elastic panels and lace busts. 

Charis—The garment shown on page 31 is 
one of a line which are made according to 
individual figure specifications. The top is 
of rayon, softly molded to the uplifted bust 
curve. Laced inside the front of the garment 
is a ‘“‘Bend-Easy Belt,” which is designed to 
assure flat abdominal lines. The required 
long, slender hiplines are produced by 
thigh-control features. 

Spencer—Garments of this make are 
created according to individual measure- 
ments and requirements. The new “Trim- 
line,” illustrated, features an abdominal 
section which provides support and a 
smooth, flat front-line. Its thigh-control 
sections serve to give a longer, slimmer 
contour. With this garment a brassiere 
made long in front to cover lacings and 
clasps, is especially suitable, and is available 
from the corsetiers. 


imperfections, 
wrapped, ready for th2 weaving and knitting 
plants. 


ONE OF the prettiest pictures I have seen 
in any commercial plant was the rayon 
factory I visited, for on an upper floor, a 
constant stream of girls carrying in the long 
skeins of snowy, lustrous skeins, to hang 
them in armfuls, on the racks in the long 
room where hundreds of dark and blonde 
heads bent over the dazzling skeins, sorting 
and searching for any flaws. The stories of 
Dutch girls in the bulb gardens of Holland, 


could hardly be gayer in picture than these | 


young Canadians and their Canadian 
product. 

Rayon, as the name for what is by now 
a textile in its own right, with its own 
individual characteristics, came into being 
in 1924. The term “artificial silk’ obviously 
failed to do justice to a product more than 
able to stand on its own feet, and which 
incorporated innovations and even advan- 
tages over traditional yarns. 

Fashion, itself, has forced to the forefront 
this stepchild of the bargain basement. 
Eminent courturiers recognize in rayon a 
medium that admirably lends itself to their 
highest skill. Rayon is essentially versatile. 
It invites continual style change, and hence 
provides fashion with that all-important, 
novelty. And it provides it within the range 
of all purchasing powers. 


WHAT ARE some of the characteristics of 
this thread and of fabrics made from it? 

The fact that rayon is under human 
control through every phase of its manufac- 
ture, accounts for a uniformity in the yarn 
that reflects to advantage in the finished 
fabric. This uniformity is not to be found 
in the fibres produced by nature. Whatever 
man makes he is inclined to improve upon, 
so that rayon is destined to outstrip even its 
present stage of perfection. 


and finally weighed and /| 


Fabric purity is a very important consid- | 


eration these days. With rayon no foreign 
substances need be applied to fabrics to 
stimulate weight or quality. This assures 


evenness of dye which is retained through- | 


Continued on page 68 
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: How | removed 


™Y WORST ENEMY” 


Life was a failure to me 
until six months ago. 

I quarrelled with my 
friends, fussed at home, and 
then finally lost my job, All 
because of my worst enemy! 









I should say “‘my worst 
enemies’’— for there 
were two of them. For 
six years they made life 
miserable for me— 
those two pesky little 

corns! 


Ph 





a 

But one day I learned 
how to deal a death 
blow to those offend- 
ing members — with 
Blue-Jay! Did I do it? 
Here’s bow: 








3. After 3 days, 
I removed > 


Blue-Jay, center- 
ing the padsover 


feet for 10 min- 
mane in a om 
and wi them 
dry. 


ters, soaked my 
feet, lifted out 


the corns. The 
thecorns! 


pain stopped. 
a 


1. I soaked my : I applied 












m4 Result? I’m having a 
swell time, have m 


| job back and (secret 
a I'm engaged to Johnny 
J Burns! 


Blue-Jay is the Mow Blue-Jay Works 
safe, scientific corn A is the B& B 
medication that 
remover—used by gently undermines 
millions for 35 agg eae 
® is the t 
years. Corn ain that relieves ‘the 
stops instantly — Pressure, stops the 
; : pain at once. 
corn is gone in 3 
days. Invented by a 
famous chemist, 
Blue-Jay is made by Bauer & Black, 
surgical dressing house, whose scientific 
products are used by doctors and hospi- 
tals the world over. 
35catall druggists—special size for bunions and calluses. 


BLUE - JAY 


BAUER & BLACK'S SCIENTIFIC 


CORN REMOVER 











, C is the adhesive 
strip that holds pad in 
place, prevents slipping. 





FREE BOOKLET—Contains helpful information fot) 
foot sufferers. Also valuable exercises for foot heal th 
and beauty. Address Bauer & Black Limited, 98 
Spadina Ave., Toronto. (Pasting this coupon om a 
government post card will save postage.) CH-11 
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JEAN WYLIE 


ull directions on page 


A Children’s feature by 
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BEAUTIFUL HANDS 


VERY LIFE OFA 










COCKTAIL 
is a dash of Lea & 
Perrins—in fact now- 
a-days Tomato Juice 
and Lea & Perrins are 


is, oe 
~ SAUCE 


THE ADDED TOUCH THAT MEANS SO MUCH 



















Bulletin No. 15—5 cents 


HOW TO CARE FOR YOUR HAIR 


Bulletin No. 16—10 cents 


HOW TO BE FRESH AS A FLOWER 
Bulletin No. 19—5 cents 


Order from 
CHATELAINE SERVICE BULLETINS 


481 University Avenue, Toronto 


Beautiful 


The design was stirring—exotic. So 
we este it Cleopatra—and placed 
the Keystone guarantee on every 
piece. Thus you have the assurance 
that its beauty shall last you through 
a lifetime of service. Keystoneware 
is on display at your jewellery, 
drug, leather goods or departmental 
store in single pieces and sets—in 
a wide variety of designs. 


Made and guaranteed by Stevens-Hepner 
Co. Limited, Port Elgin, Ontario. 


yaaa, tsb. 


CHATELAINE SERVICE BULLETINS ON BEAUTY CULTURE 
Concise — Authentic — Essentially Helpful 


DRESSING YOUR FACE 
Bulletin No. 17—10 cents 


A LOVELY SKIN 
Bulletin No. 18—10 cents 











tempting 
wholesome dishes 
for infants 

and invalids 


Instant 
Powdered 


si. GELATINE 

























C319—Rose Arbor Tea Cosy. We think 
this quite the loveliest cosy we have ever | 
seen—full size, stamped on white, cream | 
yellow or green linen, it is priced at 55 cents; 

stamped on black silk taffeta at 95 cents. | 
Cottons for working come to 25 cents and a | 
form can be supplied at 45 cents. 


C333—Christmas Cards. A new and en- | 
tirely different series by Canadian artists— | 
dainty and striking designs in silhouette, 
silvered and bright red parchments; lovely 
winter scenes, dogs, Christmas candles, and 
two exquisitely beautiful, old English gar- 
dens in natural colors that are well worth 
framing. Twenty-two cards in the assort- 
ment, complete with envelopes, price $1.00. 


Chatelaine Handicrafts may be ordered by 
sending a money order to Marie Le Cerf, 
Chatelaine, 481 University Avenue, Toronto. 
Handicrafts from previous issues are always 
available. 
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7. —— 


Brushes, Mirrors and Complete Toilet Sets 


out the life of the fabric. Lustre is another 
important consideration. Some fabrics 
should have a high lustre, others should be 
more subdued, still others are preferably 
dull, according to their use. Dullness is 
particularly desirable in dress fabrics today. 
In its original state rayon yarn had only a 
high lustre peculiarly its own, and rayon 
merchandise has long been associated with a 
high degree of lustre not always desirable. 
This lustre feature of rayon is no longer true 
for rayon yarn is produced in three degrees 
of lustre from bright to stark dull. In each 
of these the lustre is inherent in the yarn, it 
is not applied. Hence it cannot be washed 
out, nor can it in any way alter in use. 

One of the chief features of viscose rayon, 
is its washability. Fabrics woven or knitted 
from it have a natural gift for withstanding 
washing, ironing and dry-cleaning. In the 
washing, cleaning and laundering of pure 
rayon fabrics, or mixtures of rayon and 
other yarns, it is only necessary to exercise 
the precautions that would ordinarily be 
given to any fine fabrics. No special pre- 
cautions are necessary. Simply avoid undue 
twisting, wringing or pulling. It is to be 
noted that rayon has exceptional resistance 
to heat which protects the weave character, 
the lustre, and the cloth itself from destruc- 
tion from ironing. A characteristic of rayon 
that particularly endears it to the smart 
designer is its drapeability. It flows from the 
figure with soft, supple ease. 

Next time you wear rayon, realize the 
romance of the fabric. It represents one of 
the greatest triumphs of man in the manu- 
facturing field; and all through the depres- 
sion increased steadily in its production and 
popularity,.. It is one of the important 
Canadian industries, since it begins in the 
great forests ef the Dominion.’ It presents 
one of the most interesting aspects of the 
triumph of man’s scientific knowledge over 
nature. 


HOW MANY 


ae 





@ Look closely at a dog’s eye and you 
will discover three eyelids ... the third 
being an inner lid that works from the corner 
by the nose, across the eye to the outside. 
A dog, in fact all animals, are provided with 
this super-protection. 


In a very real sense, Campana’s Italian Balm 
gives the same kind of super - protection 
to your skin. By corrective and protective 
measures, it banishes dry, rough, red and 
chapped skin and coes it faster and more 
efficiently than anything you have ever used 
before. It protects the skin’s surface, keep- 
ing it smooth, soft, pliable and youthful look- 
ing. It likewise protects you against wrinkles 
and lines, 


Why don’t you start getting the kind of 
skin protection that has made Italian Balm 
the largest-selling skin preparation of its 
kind in all of Canada for over 40 years. Italian 
Balm — “Canada’s Most Economical Skin 
Protector "—costs less than 4 cent a day 
to use... Send for your Vanity Gift Bottle 
today. Test this scien- 
tifically blended skin 
softener at our ex- 
pense. Usethecoupon. 
(At all drug and de- 
partment stores—35c, 


60c and $1.00 bottles.) 


Now also in 
tubes, 25¢ 


Campanas 
ltalian Balm 


THE ORIGINAL SKIN SOFTENER 





CAMPANA CORPORATION LIMITED 
11 Caledonia Rd., Toronto, 


Gentlemen: Please send me VANITY SIZE bottle 
of Campana's Itulian-Balm—FREE and postpaid, 


ae eee 
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CHATELAIRNE?S 


FROCK 
OF THE 
MONTH 


The butcher-boy blouse and skirt is one of the most 
fascinating offerings of the autumn-winter mode. 
From a pointed yoke the blouse hangs loosely at the 
back and an inverted pleat gives it further fullness. 
In front a belt buckles the smock-like blouse trimly at 
the waist. In key with this season's long, slim silhou- 
ette, the skirt is narrow, but ease of movement is 
permitted by an inverted pleat at the back. 


* * * x 


Wine velveteen is our choice for this interesting new 
style, with collar and cuffs of mole-grey satin. Belt 
and buttons are in the same wine tone as the 
velveteen. With it a wine velvet or velveteen over- 
sized beret is quite the smartest thing to wear, since 
it ties in with the casual impression created by the 
butcher-boy blouse and skirt. Black shoes, black 
purse and mole-grey gloves may be worn, or shoes 
and purse would be extremely smart in mole-grey 
suede. 


* * »* * 


As an alternative version of the butcher-boy blouse 
and skirt, picture it carried out in dark grey wool, 
with grey astrakhan collar and cuffs. Beret of black 
felt — gloves, purse and shoes also black. 


on? 
* e Z 


Chat laine Datterns 


~ 


Deice 15 cents 


No. 120 — Separate blouse and skirt. 
Pattern available in sizes 11, 13, 15 and 
17 years. Size 15 requires 4 yards of 39 
inch material with 5 yard of 39 inch 


contrasting material. 


suiiniamicieaitiei ta = 
These are Chatelaine Patterns. They may be obtained from stores in most cities, or direct from The Chatelaine Pattern Service, 481 University Avenue, Toronto, Ontario. If your favorite dealer does 
not carry them in stock we would be glad to have you give us his name and address. When ordering Patterns name the number and size of the style desired. 
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Stylis 


Fine, even, per- 
manent stitching 
on all sheer ma- 


J. & P. Coats’ , 
SHEEN — the 
lovely, lustrous 
thread — more 
than 150 shades 
for perfect match- 


ing—80-yd spools. 


40 






ys 
and 


unning 


Pure silk and all- 
wool fabrics de- 
mand a_ thread 
that will hem- 
stitch or sew with- 
out pull or snarl. 
Always choose 
J. & vo 
Spool —over 
150 shades — 50- 
yard spools. 










Always use Milward’s Needles—Famous 
since 1730. 


The Canadian S Cotton Co., 

Dept. X-35, P.O. Box 519, Montreal, P.Q. 
T enclose 10¢ for new book “Sewing Secrets.” 
Dana sinssessceniices RRS. 


Address........ 7 


> 







re Made in Canada by the Makers 
Coats’ and Clark’s Spool Cotton. 160 


terials is assured ' , 4 
when you use Y> ha i a 















Never Again ! 
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of her decision to make this complete break 
had been her enjoyment of dining with him 
each night, 

He had said gently, “‘Don’t you think you 
could marry me? I believe it would be a 
very good arrangement.” 

She said, quickly, feverishly, “I can’t! I’m 
through with men; quite, absolutely, really, 
you know, through with them!’”’ She was 
very white, saying this, and she gripped the 
edge of the table so hard that her knuckles 
were turned to shining ivory. 

He thought. “The lady doth protest too 
much,” and he smiled on her. ‘You don’t 
have to do anything you don’t want to,” he 
reminded soothingly; “but,” he added 
slowly, “if you change your mind drop me a 
postcard, or something, hum?” 

“I won’t change my mind,” she stated, 
her usually gentle voice almost harsh. 

And he thought, studying her again, that 
it had changed. On this premise he took his 
next step. “I want to marry,” he said 
cheerfully. (She was flinching, he saw.) “I 
mean to avoid general practice as I am doing 
now, yet—I want to assist a certain number 
of young people into the world, instead of 
taking tonsils out of them; and the bachelor 
doctor doesn’t team with the stork; nothing 
to it; I’ll have to marry.” 

Then he gave her one glance, it was 
enough; his heart beat so thickly and hard 
that he shook from its hammering. She did 
care; it had hit her! “Darling,” he thought, 
“T’ll be single to my grave if you won’t have 
me. Don’t you know it, you incredibly 
— sweet, small fool? My Lord, I love 
you 2 

But it took a jolt to take them from a 
cataleptic state. He’d learned that early, 

“And some day you'll be telling me all 
about her,” she managed to say through 
stiff lips. 

“Hope to,” he confessed, “I’ve thought 
of doing it and quite a little.” 

“Perhaps she will find her trousseau in 
my shop,’’she murmured. That had sounded 
bitter, but he, usually so sensitive, had not 
seemed to notice. 

“Possible,” he agreed, smiling. 

He had paused then to allow a waiter to 
take a plate and run away. 

Then staring into space and as if lost to 
dream, he chanted, “Mrs. James Tobias 
Phelps; no, Mrs. James T. Phelps. T. might 
mean anything. Mrs. James T. Phelps is 
best. Far best. Cynthia Phelps.” 

“Don’t!” she begged in a roughened 
whisper. That episode had brought home 

clearly to her, the fact that she could not 
see him any more. So that next Sunday did 
not find them at his farm. And anyway it 
rained and it was crawlingly, meanly cold. 
Cynthia had never felt a more miserable 
cold. She shivered faithfully and well, riding 
to spend the day with Nancy. 


NANCY WAS, as usual, tired and her only 
speaking voice was a whine. Junior had been 
ill again; one of the children had a cold all 
the time; the baby was teething and cross 
and small Nancy bad; the worst child! And 
Donald didn’t help her at all; wouldn’t! 
And for this, Cynthia realized, they’d 
fought the world, defied it, and broken her 
heart. They glanced at one another only 
shortly now and with a frank distaste. And 
this, once love! Well, she’d have none of it, 
love! Not again! She’d had her samples. 
The house was cluttered; Cynthia did 
what she could to mute disorder, but she 
realized futile gestures as she made them. At 
the poor dinner the potatoes were burned. 
The slattern maid spilled a glass of water 
on the limp cloth and Donald, looking at 
Cynthia, said with a glance, “I was a fool!’, 
She stared at him stonily; he flushed as he 





became suddenly very absorbed in sawing 
at the piece of stringy meat on his plate. 
Nancy had been watching them suspiciously. 
Ready to pull him back, whom she hated, 
Cynthia decided, if he slipped. Nancy said, 
“Don,” love’s almost forgotten harmony 
again in her voice, “I’m frightfully sorry 
that meat is so tough.” 

He answered, gruffly, “Oh, that’s all 
right,” but she knew that he said, “I’m 
sorry I looked at Cynthia that way, but you 
know how it is; with all this struggle, con- 
fusion, at moments we both forget what 
really is real.” 

Cynthia saw Nancy’s inflation; she 
thought, “What in the world is making her 
look so smug?” 

Nancy thought, “Poor old Cyn; missing 
it all and thinking she’s the only happy 
person in the world, but, of course, she can’t 
know!” Her revery broke as the baby 
dropped his feeding spoon, ‘“‘Mother’ll get 
it, petty,” she said; back in harness, but 
warmer, softer than she’d been. 

At five o’clock Cynthia was glad to start 
homeward although the idea of the evening, 
alone, had, earlier, appalled her. 

Would Jim say that that which she had 
left, the ruin of romance, had never been 
romance, as he had said those she had 
loved were not men? Or would he say that 
she had missed some almost hidden truth? 
She’d had hint of it leaving them; standing 
in the door together, Don’s arm around 
Nancy. But—what difference what he said? 

She, the burnt child, and all the rest of 
that, and for her, never, never, never, never 
again! 

She found herself chanting her vows. 
Pulling them back; making them strong, or 
trying to, by rote. 

Peter was very lugubrious. 
nodded, 

As she stepped into the elevator, he said, 
“Too bad about Doctor Phelps, ain’t it? Me, 
I always liked him, I dunno why.” 

The world swung for her. 

“What?” she asked, sagging against the 
iron wall of the cage. 

“Motor accident.” 

“Where is he?’’ she asked. 

“In his rooms,” Peter answered, looking 
over her head. 

“Doctor Phelps’s floor, Peter,”’ she gasped. 

She ran the hall to his doorway. She 
tapped. He opened the door. She began to 
cry. He drew her inside and he closed the 
door and then he took her into his arms. His 
cheek against her hair, he found that all his 
dreams had been too pale. 

“Didn’t you know, dearest, that I could 
marry no one else!” 

“Jim!” and her arms went around his 
neck. 

“Oh!’’ he whispered. ““And—and—you’ve 
been out and I'll bet my favorite—lancet— 
your feet are wet!” 

His voice was shaking and she began to 
laugh; it was so like him! 

Then he kissed her and she forgot laugh- 
ter; clinging to him, crying, and he was 
crying, too, and whispering—voice weaving 
from treble to bass and back again and 
breaking—“‘Didn’t you know this, you 
darling little fool? Didn’t you know this?” 

They went out to dine, two hours later, 

Peter took them down. 

“Peter, thank you,” said Cynthia Thanet, 
as she stepped from the elevator. Doctor 
Phelps slipped him a wad of bills. Peter 
frowned tenibly, seeing “them two” mistily 
through his tears, and belligerently, he 
murmured, “Dunno as I’ve done nothin’; 
here to serve and he was smashed in the 
fender.” 

They looked at him again softly, grate- 
fully. “This tarnation door !”’ he complained. 
It stuck, he gave it all his attention. But— 
he stole one look at them, going out arm in 
arm, she leaning toward him and he looking 
down. “Terrible out, terrible. But June fer 
them, likely, being so dumb with love,” 
thought Peter. He tried to say “love” 
scornfully, but it went soft and he had to 
wipe his eyes with the back of an old, rough 
hand. 

He was right; they walked, hand hard in 
hand, eternal June around them. 


He merely 
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SILVER 1 
AND FLOWERS. | 


The decorative effect of 

flowers is reflected in that 

bright polish which Goddard's 

Plate Powder always gives to 
silver. 


Goddard's 
Plate Powder 


Sold in good class Stores 
Agents 
QUEBEC & MARITIME PROVINCES 
F. L. Benedict & Co., Montreal 


ONTARIO, ALBERTA & BRITISH COLUMBIA 
W. G. Patrick & Co. Ltd., Toronto 


MANITOBA _& SASKATCHEWAN 
Watson & Truesdale, Winnipeg 
























Even if you have 

never threaded a 

needle you can 

learn to make 

smart clothes in 

an amazingly short 

time. And without 

the slightest sug- 

gestion of that home- 

made look. You 

can have more and 

smarter clothes and 

Save one-third to 

one-half their cost. 

Or you can earn a "7 
splendid income by 
sewing for others. 
Ask for a sample 
lesson—prove to 
yourself what 
300,000 women 
already know. 
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WOMAN'S INSTITUTE 


(Canada) Limited 
Dept. C-252, Montreal, Canada 
Send me—free—full information about course 
of instruction below: 
0) How to Make Smart Clothes 
() How to Earn Money as a Dressmaker 
0) How to Make Distinctive Becoming Hats |) 
oO maw . A Serve Delicious, Well - balanced 
ea 


O How to Earn Money Conducting Tea- 
Room, Cafeteria, Food Shop or Catering 
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No. 184 — Wide armholes are featured No. 119 — Velvet or satin combines beau- 
among the newest style tendencies. This tifully with wool in this attractive new frock, 
would be charming in velvet with lamé. = which buttons from throat to knee. Sizes 32, 
Sizes 32, 34, 36, 38 and 40 inches. Size 34 34, 36, 38 and 40 inches, Size 34 requires 
requires 4 yards of 39 inch material. 2%, and 13% yards of 39 inch material. 
No. 347 — A style for the slender, but not No. 137 — A jacket-dress is comfy to wear 
nédessarily for the junior young lady. It is beneath a top coat. The skirt and blouse of 
particularly smart for sports or semi-sports this are in one. Sizes 32, 34, 36, 38, 40 and 
ar. Sizes 11, 13, 15 and 17 years. Size 15 42 inches. Size 34 requires 3 yards of 54 
requires 4'/, and ¥% yards of 39 inch material. inch and I!/p yards of 39 inch material. 
No. 131 — The sloping shoulder-seams and 
unbroken front panel are delightfully flatter- Chatelaine Patterns 
ing to full figures. Sizes 34, 36, 38, 40, 42, | 
and 44 inches. Size 36 requires 33% yards of Price 15 cents ! 
39 inch and '/2 yard of 18 inch material. ; 
These are Chatelaine Patterns. They may be obtained from stores in most cities, or direct from The Chatelaine Pattern Service, 481 University Avenue, Toronto, Ontario. If your favorite dealer does oe 





not carry them in etock we would be glad to have you give us his name and address. When ordering Patterns name the number and size of the style desired. 
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ONLY worthy products and services are accepted for introduction to 


Chatelaine homes through the 


advertising pages of Chatelaine. 


Readers, therefore, can buy the lines advertised in Chatelaine with confi 
dence of satisfactory service. By insisting on trade-marked lines of known 
quality and value, Chatelaine readers avoid costly mistakes when buying 


for their homes. 


POE BI oS. Sve nace et 41 
Prete: PIGGUCN 5.5.5. Sesehas 40-44 
PUR ie a i vba 6 css sega. 34 
Baby's Own Tablets ............ 44 
Baker's Chocolate. ....ccvcccse 58 
Bauer & GOCk iiss eskenes cane 66 
BOVOrAGDITIN: . oii ck ecaubuees 34 
Paeees. FF. tis GO, isc ea sccee Oe 
Bissell Carpet Sweeper Co. .... 67 
WOONOME os 5.6 ose ck cob ewe aaa 42 
MON oreo crrecl ros 2nd Cover 
BOON CHINES. Fi. Soke se wok 38 
Borden Co: Lid... The . 24.0022’ 60-65 
DOr LAO — iss cried dupe eaks 56 
DROWIBIONE 6.5.4 ivikb ws Ceaiede ds 40 
Campana's Italian Balm ........ 68 
Campbell's Soup Mek Shas . ee 
Canadian General Electric...... 56 
Canadian General Rubber .... 40-44 
Canadian Spool Cotton, The ... 70 
Canadian Westinghouse Co..... 63 
CIR ees per ite Ki wok a woe 64 
Chase & Sanborn Tea ......... 4 
Chesebrough Mfg. Co. ........ 42 
Church & Dwight .........0. 655 42 


Coats’ and Clark's Spool Cotton. .70 
Colgate Palmolive Peet Co.: 


Panne BOOS bocsccrscics 31 
Congoleum Canada Ltd. .. 3rd Cover 
CAE GANGES vis itenskstcacias 68 


Cuticura Remedies .........+.- 4\ 
SOO oat tacos aden 40 
Dearborn Supply Co. .........- 40 
DONNIE oc h0s bh ie vedas caauebe be 36 
Delong Hook & Eye Co. ........ 36 
Diamine VOE: a eek io we oe 40 
Dr. Jackson's Roman Meal ..... él 
Dr. Williams Baby's Own Tablets 44 
TREE Gok ss cévevesepaceeun 60 
Dwight's Baking Soda .......... 42 
Eddy, E. B. & Co. Ltd. ......... 75 
Edison Mazda Lamps .......... 56 
Fleischmann's XR Yeast ....... 22-23 
Galt Chemical Co. ............ 64 
General Foods: 

Baker's Chocolate ........... 58 

Maxwell House Coffee ...... 57 

Swans Down Cake Flour...... 53 
General Motors of Canada Ltd... 20 
EG BR iss pos hones ans 64 
Glazo Limited ............ wear ae 
Goddard's Plate Powder ........ 70 
Goodyear Cushion Rugs ....... 63 
Gouraud Oriental Cream ....... 40 
Guaranteed Products .......... 


Heinz, H. J. Company ........- 


Helena Rubinstein ............. 37 
Hughes, E. Griffith & Co. ...... 40 
Hygienic Products Co. Ltd. .... 60 
International Silver Co. .. 4th Cover 
Jergens, The Andrew Co. ...... 33 
Kellogg's All-Bran ........0006: 59 
Kenton Pharmacal Co. ........ 40 
Keystone Mirrors .......-0+e08 68 
inne GOIBHAG 5 ockacec sv cbeacs 62 
ee IS oS ote ek oy hE 
estan SOG ssakas <bean ceases 40 
Lambert Pharmacal Co. ........ | 
Lamont Corliss Co. .........06: 25 
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Lever Bros.: 


GUN TOES SOUND .o'b 6 edaaycc's 28 
Lewis Medicine Co. ........... 42 
TS a ee a ee eee 64 
RIMNPENI Ss ccee'y lire alu ik 8 0s | 
Lysol (Canada) Limited........ 39 
Magic Baking Powder .......... 51 
Maxwell House Coffee ......... 57 
Mearcolized : War 6.6555 6 said 40 
DOMME xa 5508s eer Calew ee ae 38 
WAU ios Sick aks a-atiet 62 
Mutual Life Insurance Co. ...... 67 
Nature's Remedy .............. 42 
Northam Warren Co. .......... 5 
MR Freee acatoretinics 66 
COOOE ag aah esa eetouetadide 44 
PRI (ica i nieia.s's Susp acev amie 46 
Ozite Products Co. Ltd. ........ 64 
Palmers Ltd.: 

THON: 5h crews densa 36 
PRNNGNUO BORD oak cscs scbvecee 31 
PAN PRO rs oes uuu ve eeyas 62 
Pepsodent Antiseptic .......... 43 
Pepsodent Tooth Paste ......... 37 
Phillips’ Milk of Magnesia ..... 29 
Pond's Extract Co. of Can. Ltd... 25 
Potter Drug & Chemical Co..... 41 
Procter & Gamble Co.: 


COD AKG Sas pinnabopacdedie 6 


Rexall Drug Stores ............ 38 
Roger Bros "1847" ...... 4th Cover 
MGM WOMENS. ccs nse 0 ccueaicee él 
Rubinstein, Helena ...........- 37 
RIMM ok VAL Gass a con Hata 60 
Scientific Food Products ....... 45 
Shredded Wheat ............. 63 
PEE cio cl aad haa gaa bene 62 
Singer Sewing Machine Co. .... 75 
Sauinn, © Re & Goi... cceveus 44 
Standard Brands Limited: 
Fleischmann's XR Yeast...... 22-23 
THUNAT 6 ONE: 56s eee cov tines 64 
Magic Baking Powder ........ 51 
Tender Leaf Tea ............ 3 
Stendate (Ou Gow. ok o5ks bei 66 
Steedman, John & Co. ........ 44 
Stevens, Hepner Co. .......... 68 
Stirling Products: 
Saver Aspirin <c.0sics «oder 34 
Diamond Dyes ..... RIE OR 40 
Phillips’ Milk of Magnesia .... 29 
Three-in-one Ol... ice cece 65 
Swans Down Cake Flour ........ 53 
Swift Canadian Co. ...... 3rd Cover 


Symington W. & Co. Ltd. ...... 60 


Taylor Instrument Cos. of Can. 


SO. cn cn hied ablececewal bas 59 
Tonmer Laat TOA) 6.cs cess oaens 4 
Three-in-one Ol] .....ccsccccees 65 
[AeA Shine Ao. sas ce a beee 60 
Wigan ie po he cl eae dean 42 
Viestov Mia. Cer 6 oc os ik ec oes 36 
Wise Cnmmieel COs x cc's ve ck ves 43 
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Wildroot Wave Powder ........ 38 
Woman's Institute (Canada) Ltd. 70 
Woodbury's Facial Soap ....... 32 
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Compiled as a convenience to the readers of Chatelaine; 
this index is not quaranteed against occasional error or 


omissicn, but the greatest care is taken to ensure accuracy. 
























She Loves to Wear the 
Clothes that Mother Makes 

















































It’s easy to dress the children for school when you have 
a Singer to help. Seams are stitched so quickly, finish- 
ing is done so deftly with Singer Fashion Aids. Let the 
Bonded Singer Representative tell you how you can have 
a Modern Singer through the “Make-it-Yourself” Plan. 




























BATHROOM 
ETIQUETTE 
DEMANDS 

A QUALITY 
TOILET TISSUE 


























































“Immaculate” will be their opinion if 
your bathroom is appointed with Eddy’s 
White Swan Tissue—a quality tissue: 
soft, white, absorbent, sterilized —the 
fitting tissue for the well-appointed 
bathroom. 750 sheets, dustproof 
wrapped and economical, too. Made 
also in recess size; sold everywhere. 


THE E. B. EDDY CO. LIMITED 
HULL + CANADA 


pny sey 


... your friends 
will say 
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FIVE ATTRACIIVE STYLES 


FOR 
BGT ile 
PEOPLE 































No. 1278 — A smart little eight to fourteen school-frock, which No. 127 — An attractive frock which may be worn with or 

may be completed with a short shoulder cape if desired. without its accompanying jacket, and is suited to many ages. 

Sizes 8, 10, 12 and 14 years. Without cape size 8 requires 2 Sizes 6, 8, 10 and 12 years. Size 12 requires 3'/g yards of 39 | 
yards of 39 inch and % yard of 35 inch material. inch and 1|!/2 yards of 35 inch material. 7 

No. 43 — The shorts only are included in this pattern, but they No. 1162 — A cozy, closely-wrapped coat that would be 

can be obtained in both boys’ and men's sizes, and in sports or grand for cold-weather days. Sizes 6. 8, 10 and !2 years. 

underwear styles. Sizes 10, 12, 14 years, 32, 34, 36 and 38 Size 12 requires 244 yards of 54 inch material. 


inches waist measure. Size 10 requires |'/g yards for sports 
style as shown, or Y% yard for underwear style — both 
35 inch material. 









No. 33 — A dressing gown for Junior or his father. Sizes 14, 
16 years, 35, 38, 40, 42, 44, 46 and 48 inches. Size 36 requires 
3¥% yards of 54 inch material. 






Chatelaine Patterns ~ Price 15 cents 
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These are Chatelaine Patterns. They may be obtained from stores in most cities, or direct from The Chatelaine Pattern Service, 481 University A : 
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My husband's mother said she'd never tasted ham d ee 
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fat 
Me 


Mrs. Frank C. Wiley hasn't been 


Say good eccee and id baked it without parboiling ” keeping house very Long, but she's 


a ham you needn't parboil. 


Parboiling Swift's Premium Ham is not only a 
pointless bother—you actually lose precious flavor 
when you pre-cook it before you bake it. This 
ham gives you mildness, from the famous Premium 
cure . . . unusual tenderness, and a marvelously 
rich flavor developed by Ovenizing, Swift's own 
way of smoking, in ovens! Try it, without par- 
boiling. See how juicy the ham is. . . how easily 
it cuts. See if you've ever tasted ham so good! 


Bake Swift’s Premium this easy way 


Place a whole or half Swift's Premium Ham in a 
roaster. Add 2 cups of water, and cover the roaster. 
Bake in a slow oven (325°), allowing about 21 
minutes a Ib. for a large whole ham; about 25 
minutes a lb. for a smaller Cup to 12 Ib.) ham or 
half hams. When ham is done, remove from oven. 
Lift off rind. Score surface and dot with cloves; 
rub with mixture of % cup brown sugar and 1 
tbsp. flour. Brown, uncovered, for 20 minutes in 
a hot oven (400°). 

Ever try this garnish? Stick surface of 
small California oranges with cloves and boil in a 
heavy sugar and water syrup until tender (about 
t hour). Drain, cut in half, and serve around ham. 
Asparagus with Hollandaise Sauce makes a partic- 
ularly nice accompaniment swIFT CANADIAN CO., 
to the ham and oranges. LIMITED 


Listen in—The Swift Hour, NBC, Saturdays, 8 to 9 P.M. Eastern time. 


saxe SWIFT’S PREMIU 


TheLargestSellingtsm WITHOUT PARBOILING 


in the World. Look for the 
name Swift in brown dots 
even on a single slice. 





From a Popular Author 


I HAVE received 
a copy of the Sep- 
tember Chatelaine. 
Again I am en- 
tranced with the 
illustrations and the 
whole get-up of the 
magazine. Several 
of my friends, 
including some 
Rhodes Scholars, 
declare that your magazine has a higher 
standard of fiction than the women’s maga- 
zines in the United States. 

t am particularly interested in the two- 
part novelette called ‘“Temperament.”’ It is 
smooth and finished and the characteriza- 
tion is beautiful. I have subscribed to the 
magazine and am anxiously awaiting the 
next issue.—Isabel J. Campbell. 


One Reader's Opinion 


I JUST finished reading the short story, 
“Hilda Swam,” by Isabel Campbell in your 
September issue and I couldn’t resist the 
temptation to write you and congratulate 
you on picking such an excellent story for 
your magazine. I hope you will let us have 
lots more like that. Your first two stories, 
“The Stubborn Thumb” and ‘Tempera- 
ment,” the latter one particularly, are in- 
sipid, shallow things, but ‘Hilda’ Swam” is a 
real story. It gets down to the foundations 
of human emotions; it grips you. I hope you 
will bring Isabel Campbell, whoever she is, 
often to your pages. Wishing your magazine 
every success.—E. I. A., Sandwich, Ont. 


Can Nothing Be Done? 


DO THE women 
of Canada realize 
the position of de- 
serted wives with 
one child under ex- 
isting laws in On- 
tario? There is no 
real help for any 
woman who may 
find herself in this 
unfortunate posi- 
tion at the present time. The mother's 
allowance act will give some measure of 
assistance to the mother of two children 
after a period of five years desertion, but 
to the mother of one, none at all. 

Should the absentee father refuse to work, 
have no stated income or otherwise evade 
payment of maintenance, what can be done? 
He may be committed to jail. A man of this 
type cannot be further smirched. But does 
the knowledge that the father is in jail help 
the child’s views or prospects? 

The deserted wife has no legal domicile 
that will enable her to carry on any litiga- 
tion in which she may become involved. She 
cannot debar her absentee husband from 
contesting, with the best chance of success, 
any guardianship she may devise for her 
child in case of her own death—this, even 
though he may never have contributed in 
any way or shown interest in the child. In 
how many cases of desertion are children 
born subsequently? And should these 
children become heirs or acquire an estate 
in a way that does not concern the father, 
still he may legally assume control. 


The wife has usually been out of business 
for some years at least. She cannot compete 
with newer and more modern methods. 
What chance has she to earn sufficient to 
support herself and child in the manner 
they have been accustomed to? Her stan- 
dard of living is lowered. The child is 
deprived of necessities and the mother 
becomes more discouraged and despondent. 

In any social circle she is always the odd 
person. No one knows exactly where to 
place her, so she is gradually dropped from 
the accustomed groupings. With the entire 
support of her child to be borne, she cannot 
afford to dress or pay her way in the manner 
she would like to. Her outlook is confined to 
the struggle for existence and the care of 
her child. Materially and spiritually she is 
always alone. She dare not have male 
friendships, she cannot remarry without a 
costly divorce for which she has not the 
money, and though her husband may be 
openly spending his time and money in the 
company of another woman, there is no 
redress for her.—Mrs. S. P. F., Winnipeg. 


Success in Cooking 


I NOTICE in your 
October issue a let- 
ter from Manitoba 
criticizing the 
“‘cookery editor”’ for 
not realizing that 
many homes have 
no electricity in 
them. I wonder if 
she has tried any of 
the recipes for elec- 
tric stoves in her coal or wood range? I 
doubt it, for she would then find out that 
most recipes can be made in any type of 
range. Up to last year I made many 
Chatelaine recipes on my coal and wood 
range with the same success that I now make 
them, in summer time, on my electric range. 
I still use the old range for winter cooking. 
—(Mrs.) A. L. S., Quebec. 


We Hang Our Heads 


PERHAPS THE readers of your “Last 
Word”’ page can solve this problem. How 
can a person be “born” in two separate 
places? I refer to the article on Shirley 
Temple, by Iris Foster, which appeared in 
the September issue of your magazine. In 
one paragraph it says, ‘‘her days, ever since 
she was born in a hospital ward . . .”’ and in 
another, “Little Miss Temple lives today 
exactly as she lived before fame and wealth 
crept into the beach cottage where she was 
born.” How come?—M. I. P., Lachine, 
Quebec. 


Kind Words 


I WAS interested and pleased to see Nellie 
McClung’s article in the September number. 
I have not seen any articles by Eleanor 
Parker since the April number. She is 
another favorite of ours.—H. M. J., British 
Columbia. 


Economical Meals 


FOR SOME time I have thought that your 
feature ‘‘Meals of the Month,” would be of 
greater help if it were planned for people 
with small means. I feel that I could plan 
interesting menus myself if I had an accom- 
modating purse, but it’s a real art to have 
good and intriguing meals at little cost. 

I have ninety dollars monthly, which 
covers everything but rent and coal. De- 
ducting maid, school fees, clothes, gas and 
electricity, telephones and tythe, there is 
about fifty dollars left. This has to cover all 
kinds of incidentals, repairs and renewals, so 
I try to plan on nine dollars a week—and 
before you spend any of that you deduct, if 
wise, milk, bread and laundry money, about 
two dollars and fifty cents. Now plan your 
meals for five people. A roast must last the 
best part of a week to be economical, not 
two days. There must be many people like 
myself who would be interested in menus 
built on such a scale. How about it?—J.M., 
Montreal, 


Dress Reform for Men 


AND WHY not dress reform for men? 
Women have reformed their dress since the 
time I commenced as an impersonator of 
women. At that time they were delicate 
creatures and had to dress warmly, whereas 
men were rugged and were expected to wear 
less. Today a change has taken place— 
women are the rugged ones, wearing next to 
nothing, while men, sweating at their labors, 
have to dress warmly to avoid chills.’ 

Notice a woman come into her home, rush 
to wash, change her frock and then appear as 
fresh as a flower. Why shouldn’t a man do 
likewise? Why is there the feeling that it is 
effeminate to make oneself comfortable? 
The usual suit of a man gets washed but 
rarely. It is heavy, too warm inside the 
house and is often too cold outdoors. Then a 
man’s suit is not attractive. Usually it is 
funereal, it bags at the knees and before long 
becomes unsightly, yet it must be retained 
because it is expensive. A woman’s dress is 
attractive, easily altered to suit a fancy, 
often washed, quickly changed, and delight- 
fully comfortable. 

I speak from experience. For three years I 
wore feminine apparel, as a member of a 


‘ladies’ orchestra,” the conductor of which 
unable to replace a retired member with a 
bona fide woman, invited me to play in 
feminine dress. Afterward, when the neces- 
sity of using a razor compelled me to resign 
the company, I continued to accept engage- 
ments as a female impersonator at enter- 
tainments, and followed the change in 
fashion of women’s clothes. I have also 
engaged in the occupations of men—some- 
times at manual labor—so I consider that I 
can speak forcibly on dress matters. 

If a man has rough or outdoor work to 
perform there is no better dress than that 
which he usually wears. But for leisure, 
sedentary occupations, holidays, home or 
street wear, can you beat a nice frock, a 
house dress or a blouse and skirt? After all, 
there is no objection raised to the Scotch 
kilt! It seems that the chief reason men have 
for clinging to their traditional garb is the 
fear of ridicule. Of this women apparently 
care little, for women make no bones about 
appearing in public in shorts, pyjamas or 
slacks. Why should men be backward in 
appearing in frocks and skirts which are so 
comfortable?—A Female Impersonator. 
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e THE LAST WORD ° 


Our Readers Have It. 


Paging Nellie McClung 


THERE CANNOT 
be enough said to 
express my esteem 
and admiration for 
Nellie McClung, 
who wrote that 
excellent article 
‘‘Shall Women 
Preach?” If any 
woman can speak 
with knowledge of 
the struggle it has been to come even thus 
far, she is the woman to do it. In every way 
that one can measure a woman—as a 
devoted Christian and church-worker, as a 
wife, mother and housekeeper, as an author, 
reformer and public speaker, she is an easy 
first. —(Mrs. ) J. Scott, Montreal. 


Broken Promises 


THAT STORY of Leslie Gordon Barnard’s 
in your last issue—‘Stormy Birthday” it 
was called—touched a very particular spot 
for me. For it’s my pet theory that most 
adults are altogether too careless when it 
comes to keeping their promises to children. 


It must be pretty generally known nowa- 
days that one of the first principles in child 
psychology is this—that promises should 
not be given unless they can be kept. Yet 
still you find adults—parents are the worst 
offenders—rashly giving promises which 
they have no intention of keeping—on the 
assumption that a child quickly forgets and 
that meantime quiet is gained. 

In small ways, ina child’s home, promises 
are broken every day, and it is my opinion 
that every broken promise weakens his 
faith in mother or father, as the case may be. 
Far better withhold the prospect of a treat 
until one is certain it can take place, than 
to run the risk of losing even a tiny part of 
a child’s trust. 

If I appear to ‘‘mount a soap box”’ on this 
subject it is because “Stormy Birthday” 
impressed me so much. It rang sincerely 
true, and through its pleasant veil of fiction 
taught a lesson which I hope may be recog- 
nized by thousands of mothers who have 
forgotten how hugely disappointments 
loomed when they themselves were children. 


From a Nature-Lover 


I PICKED up a 
copy of Chatelaine 
the other day and 
read a story by 
Mrs. Bertha E. 
Greene about some 
of the small living 
things of nature. I 
must say that she 
handled this sub- 
ject in a new and 
unique way. I am a nature-lover myself 
and have seen just such things as she has 
described, but I’ve never thought of them in 
her delightful way. I have found the flying 
squirrel’s nest and seen the young ones, and 
I have also seen them fly or float from one 
tree to another. To my mind, young folk 
cannot learn too much about the beautiful 
things that nature has placed all around 
them.—R. H. B., Port Credit, Ont. 





“HOW WELL SHE ENTERTAINS!” ... Such lovely silverware in use at her 
party. And you can be just as charming a hostess. . . . Here are three beautiful patterns 
from which to choose. Each has charm and individuality and each is 1847 Rogers Bros... . 
the silverplate that has graced the first tables since the year 1847. Yet, happily, this 
finest of silverplate is most modestly priced. Six tea spoons—$3.50. Remember, today’s 
hostess has her “guest” set of silverware, just as she has her “best” linen, china, and glass. 
Write International Silver Company of Canada, Limited, Concourse Building, Toronto, 
Ontario, for free copy of booklet on Table Dressing entitled “Your Table.” 


" os An International Silver Company Product, 


S47 ROGERS BROS, 


ORIGINAL ROGERS SILVERPLATE 


SYLVIA 
HER MAJESTY CROMWELL 
MARQUISE = 





